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GOES ON WET WALLS AND EQUIPMENT 
WITHOUT PREVIOUS DRYING OUT 


PROTECTS ® BEAUTIFIES © WATER PROOFS 


To prove this is the right answer to your wet-surface main- 
tenance problems, send for trial quantity of Damp-Tex on 
our money-back guarantee. 


You'll find that Damp-Tex sticks regardless of moisture, 


a trates, then dries into tough, enamel-like water- 
MONEY-BACK GUARANTEE (37°; proof fl. 


lowing sim- 


: . directions the buyer finds any shipment of Damp-Tex does One coat usually covers. Dries in one hour. Resists corrosive 
do all we claim for it, notify us and we will give you gases and oxidation. Contains no turpentine or odor to 
ping instructions for the balance and cancel the charge for taint foods. Stays tough and elastic for years and can be 
amount used or, if already paid for, will refund your washed repeatedly. Place your order now and see why 
Money. On your first order we will ship one gallon of Damp- other leading packers praise Damp-Tex. 
WX at regular price of $3.95, or five gallons or more at $3.85 
er gallon and pay all freight charges on orders of 5 


Gallons or more. Points west of Rockies, add 25c per gallon. 
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Paint That Goes on Water Soaked Surfaces mosphere, low temp 


TEELCOTE MANUFACTURING CO. 


GRATIOT AT THERESA, ST. LOUIS, MO. 
| INTERNATIONAL MFRS. OF PAINTS, VARNISHES AND ENAMELS 
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Old methods and obsolete, slow-working 
machinery cost money. They mean profit 
loss through longer cutting time, higher 
operating and labor costs. So, why not 
reduce this costly burden... why not 
step-up your production with the new 
Buffalo non-emptying, silent 
cutter? 

The new Buffalo Silent Cutter, 
for small and medium sized 
plants, is a really up-to-date 
machine. It will turn out more 
product per day... lower labor 
and power costs per pound of 
meat cut...improve the qual- 
ity of the finished product... 
and the short, quick-cutting 


knives insure cooler cutting. 


@ The new Buffalo non-emptying silent cutters 
are available in two sizes... Model 44-B—capac- 
ity 200 pounds per hour and Model 49-B— 
capacity 300 pounds per hour. 


These are but four of the Buffalo advan- 
tages that result in more profits. 

Get the facts, today. Write for full informa- 
tion on the new Buffalo Silent Cutters. Let 
us prove to you that these Buffalo Cutters 








will pay for themselves in a year’s time. 








JOHN E. SMITH’S SONS att 50 Broadway, Buffalo, N. Y. 
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mn ‘Buffalo «« ‘SAUSAGE MAKING MACHINE 


Sales and Service Offices in principal cities 
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CERELOSE 


FOR COLOR 


In fresh sausage Cerelose protects the desired color. In all 
kinds of sausage Cerelose, pure Dextrose sugar, helps to de- 
velop that good color. Many meat packers are enthusiastic 


in their praises of Cerelose. They recognize that this pure 


PUR # 
DEXTROSE 
SUGAR 


Dextrose sugar is an aid in the fixation of color. They also 


. : i . ‘ Bs made by 
appreciate its economy...For further information write: ane svave 


CORN PRooUCcTS “si 
Pad RErinine ce. -a 
mi => SEW YORK. U.S.A. 5 


CORN PRODUCTS SALES COMPANY iil 


333 NORTH MICHIGAN AVENUE - CHICAGO, ILLINOIS 





The National Provisioner—February 15, 1941 


THE NATIONAL PROVISIONER 


The Magayine of the Meat Packing and llied Industries 


ay Official Organ @® 


American Meat Institute 


EDITORIAL STAFF 


J. B,. GRAY 
Editor 


EDWARD R. SWEM 
Managing Editor 


VAL WRIGHT 
Associate Editor 


C. ROBERT MOULTON 
Consulting Editor 


M. A. ADAMS 
News Editor 


* 


Published weekly at 407 So. 
Dearborn St., Chicago, lill., U.S. A., 
by The National Provisioner, Inc. 


Yearly subscription: U. S., $3.00; 
Canada, $4.00; foreign countries 
$5.00. Single copies, 25 cents. 


Copyright 1941 by The Noa- 
tional Provisioner, Inc.. Trade 
Mark registered in U. S. Patent 
Office. Entered as second-class 
matter, October 8, 1919, at the 
post office at Chicago, Iil., under 
act of March 3, 1879. 


* 


DAILY MARKET SERVICE 
(Mail and Wire) 
E. T. NOLAN 


C. H. BOWMAN 
Editors 


The National Provisioner Dally 
Market Service reports daily 
market transactions and prices on 
provisions, lard, tallows and 
greases, sausage materials, hides, 
cottonseed oil, Chicago hog mar- 
kets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 So. Dearborn St., Chicago. 


Page 4 


Volume 104 FEBRUARY 15, 1941 





Contents 


NEWS HIGHLIGHTS OF THE WEEK 
Industrial Relations Important to Defense 
Wilson Says Ad Drive is Real Farm Relief 
Another Attempt to Peg Hog Prices 
Sausage Industry Volume in 1939... ... 


1940 MEAT AND LIVESTOCK TRENDS 
Supply and Production 


Foreign Trade, Prices and Demand 
Keep the Ham Boners Boning 
Lard Stocks Again Exceed 300 Million Lbs 
Advertising Analysis Pays Dividends. .. . 
Solving Meat Plant Cooling Troubles 
Hog Kill Sharply Lower in January 
Up and Down the Meat Trail 


Classified Advertisements, Page 46. Index to Advertisers, Page 50. 





PAUL I. ALDRICH ALFRED W. B. LAFFEY E. O. H. CILLIS 
President and Editor Emeritus Vice President and Sales Manager Vice President and Treasurer 


RICHARD von SCHRENK THOS. McERLEAN 
Assistant to President Secretary 


PUBLICATION OFFICE: 407 S. DEARBORN ST., CHICAGO, ILL. 


PROMOTION AND CIRCULATION 
GEORGE CLIFFORD, Manager 


ADVERTISING REPRESENTATIVES 


CHICAGO: LESTER 1, NORTON, 407 S. Dearborn St., Chicago, Ill. 
‘H. SMITH WALLACE, 407 S. Dearborn St., Chicago, Il. 
NEW YORK: HARVEY W. WERNECKE, 300 Madison Ave., New York, N. Y. 
LOS ANGELES: DUNCAN A. SCOTT & CO., Western Pacific Building, Los Angeles, Calif. 
SAN FRANCISCO: DUNCAN A. SCOTT & CO., Mills Building, San Francisco, Calif. 


The National Provisioner—February 15, 1941 





/ 


JOYOUS BRINGER OF GOOD TIDINGS 




















_ 


“Welcome” looms large on the doormat for 
the lad who makes one penny do the work of 
two. The happy P. A. above isn’t going to 
get the “brush-off” when he shows the Big 
Fellow how the several-cents-per-pound sav- 
ings made with LARDPAK lard-liner grew 
into nice big fat dollars by the end of the year. 
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°I WAS THE BIGGEST FISH...” 


‘For years I've been a sucker when it comes to seasonings. They all looked alike 
to me. O, a little difference, sure, but I figured a good sausage man could do a job 
with most any kind of ingredients. Boy, how wrong I was! Our line's really 
stepped out since we switched to Stange.”’ 


‘It’s their ‘laboratory control’ that does the trick, Jim. It’s the only way you can 
be sure that your seasoning is always uniform, and that’s what keeps your products 
uniform, too.”’ 


Soluble Seasonings @ Peacock Brand Certified Food Colors 
Branding Inks @ Nitrite Tablets © Curing Tablets 


COMPANY, 2534-40 W. Monroe St., Chicago 
923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 
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IS THE TIME TO ANTICIPATE AND PREVENT 
HOT WEATHER COMPLAINTS 


Dent Whit wt. “OFF CONDITION” CLAIMS ARE FILED 
Prevent tem WITH THE BLOOM PROTECTION OF 


(emplete /efigeration Senvice assured WITH 
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THE “ONLY” R isis NT THAT SUPPLIES | 
Goin -NGVECHION 


WITH BENEFICIAb, CARBON DIOXIDE 


PURE CARBONIC, 








“I can do this”, says one paper. “I can do that”, says another. 
And so it goes. Every paper has at least one special feature. 

But wait a minute. Suppose you do need a wrapper with a 
certain characteristic. Isn’t it wise to make sure that the paper 
you use won’t fall down in other respects? 

You can count on Patapar through and through. This unique 
paper gives you not one but FIVE important features. 

Won't go to pieces when wet. Wrappers are constantly being 
attacked by moisture in the product, and moisture in the air. 
You'll play safe with Patapar. It’s insoluble. 

Resists fat, grease, oils. Ordinary papers absorb grease. That’s 
what causes wrapper stains and weak spots. But with Patapar 
you have a paper that resists grease penetration. 

Free from odors. lf a wrapper has odor, foods will quickly 
acquire it. But there’s not the slightest odor in Patapar. 

Does not impart that “papery’’ flavor. Patapar is 100% selected 
cellulose. Nothing to impair the natural flavor of your product. 

You can even boil it. Boil or steam Patapar and it will come 
out as strong and serviceable as ever. This is further proof of 
Patapar’s through and through quality. 

We have been making Patapar for 55 years. And today we 
offer you a finer sheet than ever before. If you would like 
samples and quotations, write and tell us your requirements. 


PATAPAR 


Vegetable Parchment 
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PATAPAR 


is the paper for 


Ham and bacon wrappers 
Meat loaf wrappers 
Butter wrappers 
Tub liners and circles 
Lard wrappers 
Carton and box liners 
Can liners 
Bag liners 
Covers for slack barrels 


and many other purposes 
in the Meat Industry 


PATERSON PARCHMENT 
PAPER COMPANY 


Headquarters for Genuine Vegetable Parchment Since 1885 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco, Cal. 
Branch Offices: 120 Broadway, New York, N.Y. 
111 W. Washington St., Chicago, Ill. 
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Armour’s Natural Casings 
Give You This Unbeatable Combination! 





Armour’s Natural Casings are both 
strong and elastic. Strong enough to 
take a lot of pressure without break- 
ing—yet elastic enough to cling to 
the meat after filling. Result—plump, 
smooth looking sausages — and that, 
of course, means sales. 

There are plenty of other reasons 


why you'll like them, too. Armour’s 
Casings are known for their uniform- 
ity ... and they’re naturally adapted 
to smoke penetration. They give you 
a better flavored sausage. No wonder 
they have such a good reputation! 
Call your Armour Branch and order 
the finest casings you’ve ever seen! 


ARMOUR’S NATURAL CASINGS 
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Employer-Employe 
Cooperation Vital 
in Defense Effort 


T IS up to the industrial relations 
I man to play an important role in 
America’s national defense program by 
seeing that employes get a square deal 
and by helping to develop understand- 
ing, good will and a 
spirit of coopera- 
tion among indus- 
trial workers, 
Harold F. North, 
industrial relations 
manager of Swift 
& Company, de- 
clared in a speech 
at Chicago on Feb- 
ruary 12. Mr. 
North addressed 
the conference on 
industrial relations 
of the American 
Management Asso- 
ciation at the 
Palmer House. 

Among the defense-economy assign- 
ments of industrial relations mentioned 
by Mr. North were the easing of emo- 
tional pressures among employes being 
inducted, or subject to induction, into 
the nation’s armed forces, the spiritual 
rehabilitation of unemployed persons 
who have lost their ambition and have 
gradually accepted dependence as their 
lot, the avoidance of “labor stealing” 
among industrial concerns and _ the 
prompt solution of labor problems as 
they arise, without serious stoppage of 
important defense work. 


Problem Changed in 1940 


“A year ago,” said Mr. North, “we 
had a large. unemployment problem, 
estimated at approximately ten million 
people. Today our first and most com- 
prehensive problem is that of putting 
men to work and keeping them there.” 
He advocated the establishment of a 
far-reaching training program for the 
development of technical and profes- 
sional skills, to meet the needs of “those 
of the most recent generation who have 
never had regular employment at all.” 
There is, he declared, a great and dan- 
gerous shortage of many kinds of skilled 
labor in this country, due to the eco- 
nomic depression of the past decade. 


H. F. NORTH 


“The major short-term problem of 
putting men to work and keep them at 
it without interruption is one with which 
industrial relations men should be par- 
ticularly well qualified to cope,” said 
Mr. North. “Its solution requires the 
practical improvement and approximate 
perfecting of the most efficient system 
that can be devised for solving labor 
problems as they arise, without having 
production continually interrupted by 
walkouts, strikes, lockouts and sabo- 
tage.” 

Pointing to the problem of determin- 
ing the proper relation between wage 
rates and the cost of living, Mr. North 
stated that the defense emergency was 
typical of the factors constantly upset- 
ting this relationship. “The defense 
economy,” he said,“may ultimately mean 

(Continued on page 41.) 





Packers Would Pay For Hog 
Price Parity Under Measure 


Under a bill recently introduced in 
Congress (HR 40) packers would have 
to make up the difference between the 
parity price of hogs and the yearly 
average estimated price by buying and 
filing hog marketing certificates for 
each pound of product sold in domestic 
trade. The marketing certificates would 
be purchased from the Secretary of 
Agriculture; he would remunerate farm- 
ers for controlling hog production (con- 
forming to their allotment) by paying 
them the money equivalent of a certifi- 
cate for each pound of hogs, live weight, 
they produced. 

Packers would be required to furnish 
hog-allotment certificates representing 
one live weight pound for each four- 
fifths pound of the slaughtered hog 
carcass sold. Exporters would be en- 
titled to a credit for the hog-allotment 
certificates paid on the first sale of 
product when that product was ex- 
ported. Price of the certificates would 
be the difference between the parity 
price or cost of production of live hogs, 
whichever was higher, and the average 
farm price for hogs for the marketing 
year, as estimated by an advisory com- 
mittee. 

The bill, introduced by Representa- 
tive U. L. Burdick of North Dakota, was 
referred to the committee on agricul- 
ture; the measure is believed to have 
little support in the Department of 
Agriculture. 


Wilson Tells How 
Producers Benefit 
from Ad Campaign 


E advertising program to enlarge 
domestic demand for meat is an- 
swering the producers’ urgent need for 
development of a broader market for 
livestock products and is a practical, 
lasting measure for 
farm relief, Thomas 
E. Wilson, chair- 
man of the board, 
Wilson & Co., de- 
clared in an ad- 
dress at Farm and 
Home Week, Iowa 
State College, 
Ames, Ia., on Feb- 
ruary 13. Said Mr. 
Wilson: 

“This is an in- 
spiring occasion, 
and one which 
marks another 
milestone of prog- 
ress for the live- 
stock and meat industry in this great 
state. We have come here to outline and 
develop a program of cooperation for 
promoting the increased consumption 
and sale of our product, on a scale that 
never has been equalled by any industry. 

“It also indicates the growing real- 
ization that producers and processors 
of livestock have many common prob- 
lems which can be solved through close 
cooperation. It recalls to my mind a 
little meeting which I attended fully 
20 years ago in Hutchinson, Kansas. 


T. BE. WILSON 


Meat Board Formed 


“The plan evolved at the little meet- 
ing in Hutchinson resulted ultimately 
in the formation of the National Live 
Stock and Meat Board, financed by ap- 
proximately equal contributions from 
producers and packers. Due to the effec- 
tive work of this Board, the many 
theories that meat was responsible for 
many human ailments have been defi- 
nitely proved fallacious. 

“While much fine work has been done 
in placing these facts before the Amer- 
ican public, it has been recognized for 
a considerable time that additional ef- 
fort was needed. 


“The meat packing industry has been 





conscious of this problem and has been 
in full accord with the views of pro- 
ducers. Consequently, The American 
Meat Institute decided last year to 
assume the financial responsibility for 
a nation-wide educational campaign for 
meat. More than 85 per cent of the 
meat packing industry, based upon the 
volume of livestock handled, is con- 
tributing to the support of this $2,000,- 
000 program. The National Live Stock 
and Meat Board is cooperating fully. 
“From the producers’ standpoint, 
there is an urgent need at this time for 
the development of a broader market 
for livestock products if our agricul- 
tural economy is to be put in balance. 
With feed supplies in growing abun- 
dance, farmers are looking more and 
more to the livestock industry as the 
outlet for the products of their farms. 


War Curtails Exports 


“The export market for livestock 
products, which had already been re- 
duced to a very low level, has been prac- 
tically wiped out by the war. This 
means that our surplus lard and other 
hog products, which were formerly sold 
over seas, must now be disposed of 
within our own borders. In view of 
these conditions, what single measure of 
farm relief could offer greater hope for 
lasting benefits to agriculture than an 
advertising program designed to en- 
large the domestic demand for meat? 

“Now let us consider the benefits to 
consumers from this meat educational 
program. Consumers are learning that 
meat is prescribed by physicians in 
diets for both underweight and over- 
weight persons, for convalescents, for 
patients with Brights disease, high 
blood pressure, tuberculosis, anemia 
and other diseases. 

“Our meat educational program, by 
showing housewives how to use the less 
popular and therefore less expensive 
cuts of meat, will enable many of these 
families to include more meat in their 
diet. A still larger number will have a 
better appreciation of the healthful 
qualities of meat than ever before. 

“The success of a national advertising 
campaign of this nature depends upon 
the ability of the industry to retain the 
newly created demand through the va- 


riety and good quality of products which 
it offers for sale. In this respect, the 
industry is in a very favorable position. 

“The results of the advertising pro- 
gram have been most encouraging as 
indicated by the reports being received 
from meat dealers in all sections of the 
country. Hundreds of reports show a 
greater consumer interest in meat. 

“It is inspiring to observe the splen- 
did cooperation the program is receiving 
from all interested groups including pro- 
ducers, retailers and allied industries. 

“This program belongs to the entire 
livestock and meat industry. We want 
producers to think of it just as the 
retailers do—that this is their campaign 
and give it their wholehearted support. 
Here is an opportunity for us to demon- 
strate once again that whole-hearted 
cooperation can bring a successful solu- 
tion to our mutual problems.” 


Livestock Loss Prevention 
Progressing in Southwest 


In reporting on activities of the Na- 
tional Live Stock Loss Prevention Board 
in the southwestern region during 1940, 
Ray L. Cuff, regional manager, cited 
test lot reports indicating that the per- 
centages of bruised animals marketed 
at St. Joseph, Kansas City, Wichita, 
Oklahoma City and Fort Worth had de- 
clined 40 per cent for cattle, 65 per cent 
for hogs and 52 per cent for sheep in 
the last four years. Individual test lot 
reports on 47,386 cattle, 54,837 hogs and 
28,365 sheep furnished by several pack- 
ing companies have been sent to 6,901 
producers during the past four years. 


Mr. Cuff stated that during 1940 the 
southwestern office had mailed 1,443 test 
lot reports on beef liver condemnations 
of 42,513 cattle. Of this number 10.13 
per cent of the livers were abscessed and 
6.32 per cent were condemned for liver 
flukes, or a total condemnation of 16.45 
per cent. He asked that meat packing 
companies continue to report on the 
regular forms on fluke-infested lots; 
information on flukey lots is sent to fed- 
eral veterinarians. This aids an intelli- 
gent follow-up in eradicating the snail, 
the intermediate host of the fluke. 


- Miscellaneous 





Sausage Manufacturing 
Trends for 1939 Shown 
in New Census Report 











ORE detailed comparisons be. 

tween the 1937 and 1939 op. 
erations of domestic manufacturers 
of sausage, prepared meats and other 
meat products, not made in meat pack. 
ing establishments, are afforded by a 
new report issued by the Bureau of the 
Census and based on returns for the 
census of manufactures for 1939. The 
report supplements that issued Decem. 
ber 19, 1940, a summary of which ap- 
peared on page 32 of THE NATIONAL 
PROVISIONER of December 28, 1940. 


As constituted for census purposes, 
this industry includes establishments 
primarily engaged in the production of 
sausage, prepared meats and meat spe- 
cialties, where no slaughtering opera- 
tions are performed on the premises, 
Sausage or meat kitchens operated by 
meat packing firms but not located on 
the same premises are included. 


Products of the industry, by kind, 
quantity and value in the two years: 


1939 1937 
Sausage, prepared meats 
and other meat products, 
not made in meat packing 
establishments, total value 
of all products $208,048,345 $208,188,348 
Sausage, prepared meats 
and other meat products, 
197,351,290 177,419,290 
Sausage, etc., and other 
products, not reported by 
kind, value 
products, 
1,338,487 


Other products (not clas- 
sified in this industry), 
1,525,144(1) 


30,691,746 


Merchandising 

bought and sold without 
processing), value 
Receipts for contract 


5,428,161 


17,328 

Sausage, prepared meats 
and other meat products, 
made as secondary prod- 
ucts in other industries, 

278,686,842 254,324,975 
Aggregate value of second 
and eighth items above.. 476,038,132 431,744,265 


Total volume of sausage, prepared 
(Continued on page 40.) 








Horns Are Costly Decorations . 


This loss indicates the reason why buyers generally” : 
m of at least 25c per ewt. on ~ 
all fat and feeder tattle with: horns, whether they be | 


insist on a price’ 
full length or tipped. 


“This load of cattle was bruised from round to chuck,” _ 
the packer who bought these cattle said. “So 


TIPPED HORNS 
CAUSED DAMAGE 


Stressing the loss on 
bruised carcasses caused 
by horned cattle, the 


me were so 


badly bruised that it was necessary to trim practically — 
all of the loin away, leaving holes in the side of — a 


18 inches in diameter. About all we can do ig to bone 
out practically the entire carcass,” 


Horns, tipped horns, half horns or stub ‘horns all” 
bruise cattle in transit and in feed lots. When growers 


realize the price they pay for horns as decorations on 
their cattle, they will make a more systematic practice 


of dehorning calves to prevent such price deductions — 


and losses. 
DENORNING CALVES 1S HUMANE AND PROFITABLE 





Ray L. Cuff, Regiono! Monoger 
NATIONAL LIVE STOCK LOSS PREVENTION BOARD 
Live Stock Exchange Building, Kansas City, Missouri 





southwestern _ regional 
office of the National 
Live Stock and Loss 


illustrated here as a part 
of its program to edu- 
cate livestock producers. 
The cards are sent out 
in following up test lot 
reports to livestock pro- 
ducers marketing @ 
southwestern stockyards. 
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CONVEYOR KEEPS BONER DOING 
HIS REAL WORK—BONING HAMS 


By R. E. HOFFER 
Industrial Engineer 


HE wage-hour law with its limit 
To the length of the normal work- 

week, high wage scales and other 
factors make it imperative for the 
packer to organize his operations so as 
to minimize unproductive labor and in- 
crease the productivity of his workmen. 


Increasing production per unit of 
labor need not involve any “speed-up” 
process (if “speed-up” is considered to 
mean the forced and unnatural accelera- 
tion of the work), but can often be 
brought about by lopping off extra and 
unproductive operations performed by 
specialized workers, rearrangement of 
the working space or equipment, or by 
greater use of machinery. 

Articles in THE NATIONAL PROVI- 
SIONER on October 21, 1939, and Decem- 
ber 21, 1940, showed very clearly how 
production can be increased and costs 
reduced at the sausage stuffing table 
through addition of a few simple pieces 
of equipment and some reorganization 
of the work there. This article will deal 
with the possibility of increasing effi- 
ciency in the ham boning department. 


Boning Conveyor Used 


It is understood that not all packing 
plants have sufficient volume to install a 
conveyor for ham boning; however, 
there are a number of plants which do 
have such volume but continue to use 
the old table method. 


A conveyor setup for ham boning is 
illustrated here. The procedure is: 

The ham trucker obtains the hams 
from the cellar and washes them on a 
spray wash rack of special design at 
the head of the boning conveyor. After 
the hams are washed, the same operator 
feeds them onto the belt conveyor which 
carries them to the boners. The ham 
boners slide the hams from the con- 
veyor to the boning section by a simple 
motion. The boning table is 18 in. wide 
and 24 ft. long, running down both sides 
of the conveyor, and will accommodate 
six to eight boners on each side. 


As the boners complete their work 
they place their assigned number tags 
or cards on the hams and slide them 
onto the conveyor. The conveyor trans- 
ports the hams to the inspector sta- 
tioned at the end of the unit. The in- 
spector places the workers’ tags in indi- 
vidual containers so that the production 
of each man can be tallied separately. 

The inspector passes on the product 
for quality and workmanship in boning 
and can also grade by weight and desig- 
nate the product to be canned or smoked. 

Although production will vary some- 
what according to the weight and type 
of hams being handled, an experienced 
ham boner (equipped with the proper 























mail 








ee ees 


@) 


rrr 
© 


@ 

















2 











CONVEYOR HAM BONING 


1.—Ham trucker and washer. 
2.—Ham truck. 

3.—Spray wash rack. 

4.—Belt conveyor. 

5.—Boning tables. 
6.—Inspector and grader. 
7.—Trucks for different grades. 
8.—Ham boners. 
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knives, chisels and other tools) will be 
able to bone 25 to 30 hams per hour. 
Exceptional workers may exceed this 
production by 25 per cent. 


The following study will illustrate the 
fundamental procedure: 
TIMB 
OPERATION BLEMENTS MINUTES 


1.—Slide ham from the conveyor with the left 
hand, obtain the skinning knife with the 
right hand, and place the ham for skin- 
ning the shank, using both hands........ 0.10 


2.—Rim cut the shank skin, and cut the skin 
from the rim cut to the end of the shank. 
Skin and remove the shank skin complete, 
fat the skin and drop the skin into a 
container. Place skinning knife aside and 
obtain boning knife........ccscceseeessees 0.40 


8.—Trim around and remove the aitch bone, 
drop bone and knife and pick up round 
CABO Chisel... ccccccccsccccccccccsccoscces 0.48 


4.—Chisel around body bone to release meat 
from bone, drop chisel, pick up boning 
knife and remove shank bone complete. 
Drop shank bone on table 0. 


5.—Remove body bone and scrape all bones to 
remove -—_ excess meat. Toss excess meat 
into container and bones into bone truck. .0.32 


6.—Place number tag on boned ham and slide 
from table section to conveyor..........++. 0.05 


Average time, per ham boned..........see0- 1.85 


Per 
ALLOWANCES 


Standard time, including 18 per cent allow- 
anc ’ 
Standard production per hour, 27.5 boned hams. 


Preparation of quick cure hams for 
canning, involving additional fatting, 
plugging, placement of the shank meat 
and stitching, requires extra time and 
will reduce standard production to 10 
to 12 hams per hour. 

Efficiency can still be achieved when 
fewer than ten boners are required and 
operations are carried on at a regular 
table. Under one setup a working gang 
leader trucks the hams to the boners, 
places the hams near the operators, han- 
dles the finished products, scales the 
hams, records production and inspects. 


CEMENT FOR PIPE LEAKS 


A modified glycerine-litharge cement 
which is water-proof, resistant to fairly 
high temperatures and sets under water 
will be of interest to meat plant engi- 
neers and master mechanics. 

Equal parts of cement and litharge 
are mixed and a volume of glycerine 
equal to one-half the volume of the 
mixture is added. The mass is then 
worked with a spatula or similar tool 
until it is uniform in consistency. A 
mixture of the cement and litharge may 
be kept on hand, but the glycerine 
should not be added until just before the 
cement is needed. 

In repairing a leaky pipe, the hole is 
filled with the cement and this calking 
is bound in place with cheesecloth. A 
quantity of the cement is then daubed 
on the cloth and the whole mend is 
bound tightly with iron wire. 
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1940 MEAT AND LIVESTOCK TRENDS 





Supply 











Production of Meats and Meat Products 





EGINNING 1940 with a U. S. hog 
population of 58,312,000 head, the 
largest since 1934, a cattle population of 
68,769,000, a new high since the drought 
years, and sheep and lambs numbering 
54,473,000, the largest total ever re- 
ported, marketings and federally in- 
spected slaughter of hogs in 1940 ap- 
proached the record levels of 1923 and 
1924 while the kill of cattle, calves and 
sheep and lambs exceeded the volume in 
1939. Inspected slaughter during the 
last four years: 
Cattle Calves Hogs Sheep 
9,756,130 5,358,695 50,397,861 17,351,157 
. 9,446,303 5,264,068 41,367,825 17,241,037 


9,776,027 5,491,585 36,186,410 18,060,136 
10,069,550 6,281,388 31,642,140 17,270,140 


The upswing in hog production which 
began in 1937-38 was definitely checked 
in 1940 and the total pig crop for the 
year was estimated at 76,976,000 head, 
or 8,718,000 head, or about 10 per cent 
smaller than in 1939. The corn-hog ratio 
averaged around 9.1 during the year and 
was unfavorable to hog production; a 
more favorable relationship between 
hog and corn prices developed late in 
1940 and early this year and may serve 
to check the downtrend in hog produc- 
tion. 


Average live weights of cattle and 
hogs slaughtered in inspected plants 
during 1940 were slightly lower than in 
1939. Average live weights were: 


Hogs 
Ibs. 
232.5 
235.3 
233.1 


Cattle Calves 
Ibs. 8. 


191.1 
191.1 
188.8 


While the seasonal distribution of 
cattle kill in 1940 was about the same 
as in 1939—46.8 per cent in the first 
six months and 53.2 per cent in the last, 
compared with 47.2 and 52.8 per cent in 
1939—hog slaughter was split almost 
evenly between the two halves of the 
year. In the first half of 1940, hog 
kill was about 49.6 per cent of the year’s 
total against 47.7 per cent in the like 
1939 period. This relationship prevailed 
in spite of the extremely heavy kill in 
the closing months of 1940 and indicates 
that the first effect of the cut in hog 
production was felt from July—Decem- 
ber, 1940. 

Total U. S. slaughter 
about as follows: 


Cattle 
M head 


in 1940 was 


Calves 
M head 
8,925 
8,794 
9,106 


Hogs Sheep 
Mhead M head 


80,100 21,800 
66,003 21,688 
58,982 22,514 

The Bureau of Agricultural Eco- 
nomics expects that slaughter supplies 
of grain-fed cattle in the spring and 
summer of 1941 will be larger than in 
the corresponding period of 1940. The 
number of cattle on feed in the Corn 
Belt on January 1 was 11 per cent 
larger than a year earlier. 
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EDERALLY inspected production 
of meats and lard (unrendered) dur- 
ing 1940 is estimated at 14,950,759,000 
lbs. against 13,353,000,000 lbs. in 1939. 
Production of beef was up 168,000,000 
lbs. in line with the 310,000-head in- 
crease in inspected cattle slaughter. 
Pork and lard production was 1,413,- 
000,000 Ibs. heavier than in 1939 and 
was the greatest since 1924. Production 
of veal and lamb exceeded 1939 by a few 
million Ibs. Estimated meat production 
for 1940, compared with the three pre- 
ceding years, in millions of pounds, was 
as follows: 
Lamb 
and 
Veal Mutton 
568 = 702 
559 «= «694 
581 720 
675 683 
tRendered. 


Pork 
and 
Lard* 
8,710 
7,296 1,317 
6,305 1,076 
5,301 787 


Lardt 
1,527 


*Unrendered. 


Average dressed weight of hogs 
slaughtered in 1940 was about 3 lbs. 
under the 1939 level, but the average 
weights of cattle and sheep were slightly 
heavier than in the preceding year. Av- 
erage dressed weights: 

Sheep 


Cattle Calves 
Ibs. Ibs. 


and 
Hogs Lambs 
Ibs. Ibs. 


512.6 106.4 
106.7 


106.6 


173.3 
176.7 
174.5 


40.6 
40.4 


493.6 39.9 


Hogs were not fed quite so heavily in 
1940 as in 1939 and dressing yield was 
slightly lower; yield from cattle was a 
little higher than in the preceding year. 
Dressing yields on federally inspected 
slaughter were: 


Cattle Calves Hogs 
Pet. Pet. Pet. 


55.7 


Lard 
Pet. 


74.5 ° 13.1 
75.1 13.6 


56.3 74.9 12.8 


A considerable proportion of the meat 
produced under federal inspection dur- 
ing 1940 was processed further into 
cured and smoked products, sausage and 
canned meat foods. This phase of the 
meat packing business increased in im- 
portance during the year with federally 
inspected packers turning out a greater 
volume of sausage, sliced bacon, meat 
loaves and canned meats and meat 
products than in any other year of rec- 
ord. Growth in this type of activity can 
be noted in the summary of inspected 
production: 

Canned 

Sliced Meats & 
Sausage Bacon Mt. Prod. 

M Ibs. M Ibs. M Ibs. 

gh wh ge 857,092 816,017 755,899 
278,479 610,186 

240,465 512,896 


Loaves 
M Ibs. 


120,556 
107,661 
99,164 


All classes of sausage showed gains 
compared with the preceding year. The 
1940 output of fresh finished sausage 
was 136,969,000 lIbs.; smoked and/or 
cooked, 598,898,000 Ibs., and dried or 
semi-dried, 121,225,000 lbs. 





A large part of the increase in 1949 
output of canned meats occurred in the 
pork classification; canned pork volume 
went up to 282,236,000 lbs. compared 
with 202,735,000 lbs. in 1939. Consumer- 
packaged luncheon meats probably ac- 
counted for much of the increase. Gan- 
ned beef output showed no significant 
gain in spite of a decline in imports of 
competitive product processed in South 
America. 


Other 1940 processing by inspected 

packers included the following: : 
1940 
M Ibs. 

Meat placed in cure......... 3,069,603 

Smoked and/or dried meat*. .1,847,548 

Cooked meat 

Oleo stock 

Edible tallow 


Oleomargarine containing 
animal fat 


*Most of this meat had previously been cured. 


The increase in production of proc- 
essed meats meant that packers applied 
considerably more labor, technical skill 
and equipment in their business than in 
years when a greater proportion of their 
product was sold fresh. The extension of 
processing in 1940 cannot be attributed 
solely to the increase in volume of meat 
available; other years of heavy meat 
production have failed to show com- 
parable gains in output of such proc- 
essed meats as sausage, sliced bacon, 
etc. 

Figures quoted so far in this section 
have covered only federally inspected 
production. While final data are not 
available it may be estimated that total 
meat production in the United States 
during 1940 was about as follows in 
millions of pounds: 

Lamb 
Veal Mutton Pork® Lard 


948 877 coce | SD 
934 874 8,347 2,087 
962 901 7,509 1,750 


Beef 


*Excluding lard. 


On the basis of Census reports that 
the U. S. meat packing and sausage 
manufacturing industries produced 1,- 
673,570,420 Ibs. of sausage and loaves 
during 1939, it may be estimated that 
the total 1940 output of these processed 
meat products totaled at least 1,808,- 
650,000 Ibs. 

According to the U. S. Department of 
Commerce, the commercial production 
of lard in the United States during 1940 
totaled 1,685,624,000 Ibs. This figure m- 
cludes some non-inspected but no farm 
production. The department reports the 
following commercial production (pack- 
ers, renderers) of animal fats and 
greases in 1940: 
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OREIGN trade in meats and lard 

was hard hit by the war in 1940, 
especially after Britain curtailed im- 
ports and markets in the low countries 
and other parts of Europe were wiped 
out by German invasion. Lard exports, 
after reaching a post-depression and 
post-drought high in 1939, dropped to 
901,314,000 Ibs. in 1940. 

Only a trickle of 1,758,000 lbs. of 
cured pork came into the United States 
during the year compared with the 36,- 
324,000 lbs. imported in 1939 from 
Poland and other European countries. 
Packers partially lost a lucrative mar- 
ket for U. S. hams, bacon and shoul- 
ders in 1940 as the United Kingdom 
curtailed its purchases and exports 
dropped to 26,648,000 lbs. compared 
with 68,469,000 Ibs. in 1939. 

The direction of lard exports changed 
somewhat during 1940 with the largest 
amount being shipped to Cuba rather 
than to the United Kingdom; Britain 
held second place as a customer, how- 
ever, and Mexico and Finland were third 
and fourth in importance. 

The United States imported only 61,- 
439,000 Ibs. of canned beef in 1940 com- 
pared with 85,863,000 Ibs. in 1939; this 
was the smallest total since the drought 
period. Almost half of the canned beef 
came from Argentina but Brazil was a 
more important supplier than in 1939. 

Imports and exports of principal meat 
and meat products during 1940: 


IMPORTS 
1940 1939 
Ibs. Ibs. 
Canned beef .......... 61,439,000 85,863,000 
Other beef and veal... 14,054,000 4,694,000 
aa 3,263,000 2,274,000 
Hams, shoulders, bacon 1,758,000 36,324,000 
fee ee 675,700 2,369,000 
EXPORTS 
15,163,000 
31,246,000 
68,469,000 
5,770,000 
24,058,000 
3,087,000 
277,272,000 





A short-lived but heavy movement 
of fresh pork to Canada was one of the 
few significant features in U. S. ex- 
port trade during the year; this market 
lost its importance early in 1940 when 
Canada restricted imports. There was a 
good-sized increase in imports of fresh 
beef; Cuba was a heavy shipper and 
most of the product was landed and sold 
in the New York metropolitan area. 

Imports of cattle and calves were 
about 17 per cent smaller than in 1939. 
Canadian domestic markets were suffi- 
ciently attractive to hold down ship- 
ments of heavy slaughter cattle and 
only 125,000 head of the country’s low- 
duty quota of 194,000 head were ex- 
ported to the United States. From 
Mexico the United States imported 336,- 
000 head of feeder cattle (200 to 700 
lbs.) and 44,715 head of heavier stock. 
Cattle imports in 1940 and 1939: 





1940 1939 

a head head 
ten twccabdats ye ace's 209,761 265,814 
Ps a2 0. ccsaseec ccc: 410,843 478,565 
ME vivicvcadoeteseisces 620,604 744,379 
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IVESTOCK.—Prices of slaughter cat- 
tle, particularly the higher grades, 
advanced steadily during 1940 except 
for a February-March break; the year 
ended with a sharp upturn. More of a 
spread developed between prices of 
good and common cattle; at the be- 
ginning of 1941 prices of common grade 
beef steers and cows were only about 
50 cents higher than a year earlier, 
whereas prices of the upper grades were 
around $2.50 to $3.50 higher. 


Average cost of cattle to packers ad- 
vanced from $7.67 in January, 1940 to 
$7.97 in December and was $7.95 for the 
year against $7.67 in 1939. Average 
cost of steers advanced from $8.92 in 
January, 1940 to $10.45 at the close of 
the year. Good steers at Chicago aver- 
aged $11.86 in December, 1940 against 
09.44 in the opening month of the 1940 
year. 

Hog prices continued their decline 
during the first half of 1940 as exports 
dwindled and stocks of lard piled up; 
the turn came in July, however, and 
thereafter prices were higher, although 
losing some ground in October-Novem- 
ber. The advance in the face of heavy 
marketings was due to the improvement 
in consumer purchasing power and the 
belief that expansion in hog numbers 
had been checked. 


Average cost of hogs to packers in 
1940 was about $5.67 compared with 
$6.54 in 1939 and $8.09 in 1938. Average 
cost in January, 1940 was $5.36 against 
$6.11 at the close of the year. Barrows 
and gilts at Chicago averaged $6.29 in 
December, 1940, against $5.40 in Janu- 
ary, 1940. 

Average cost to packers of calves and 
sheep and lambs per ewt.: 

Jan., Dec., 
1940 19389 1940 1940 
Av. Av. Av. Av. 
Cost Cost Cost Cost 
a $8.52 $8.34 $9.05 $8.00 
Sheep and lambs.. 8.74 8.48 8.60 8.63 


LARD.—tThe price trend was gener- 
ally downward as the year progressed; 
values strengthened at times but favor- 
able developments—FSCC buying, the 
expansion of consumer buying power, 
etc.—failed to bring any permanent im- 
provement in the face of heavy produc- 
tion, reduced exports and keen shorten- 
ing competition. P. S. lard ranged from 
5.82% @6.30 in January, 1940 and from 
4.15@4.70 in December. 

MEATS.—Price trends were mixed 
during 1940 but in general beef prices 
were strong and advanced as the year 
progressed; this was particularly true 
for good quality beef. Fresh pork prices 
fluctuated rather widely but at the close 
of the year showed some gain over 1939. 
Cured pork prices were more stable and 
bacon showed definite improvement over 
1939. 

BY-PRODUCTS.—Beginning the year 
in a fairly strong position at around 
5'%e, prime tallow at Chicago sank to 
4%c in April; the decline was checked 


(Continued on page 16.) 








Demand and 
Consumption 











ITH business at the highest level 

in a decade, as shown by indices 
of industrial production, income pay- 
ments, employment and payrolls, ete., 
meat packers were able to move a heavy 
volume of meat and lard without diffi- 
culty during 1940. Prices were well 
sustained due to the improvement in de- 
mand and consumer purchasing power 
—as they might not have been except 
for business activity stimulated by the 
defense program. 


It must be noted, therefore, that the 
level of meat prices and the prices of 
other commodities, in 1940 and for the 
next two or three years, were and will 
be affected by the inflationary tendency 
which accompanies a war economy. 

Consumers’ ability to purchase meats 
was much greater than in 1939 and 
toward the close of the year pushed 


FACTORY EMPLOYMENT AND PAYROLLS 


(1923 ~ 25 = 100) 


140 


120 
100 


80 
FACTORY PAYROLLS 
( UNADJUSTED) 


60 





above the 1937 level, the previous high 
since the depression. After reaching a 
peak at the beginning of 1940 the in- 
dices of income, production and employ- 
ment leveled off at a somewhat lower 
point in the spring, but began a sus- 
tained advance later. 

It is probable that 1940 meat consump- 
tion was aided and meat prices sustained 
by the national advertising program of 
the American Meat Institute. 

Of the estimated increase of 1,600 
million lbs. in federally inspected pro- 
duction of meats and lard in 1940 (see 
Production), packers managed to move 
about 1,250 million lbs. into consump- 
tion during the year; on January 1, 1941 
total U. S. meat stocks were 868,436,- 
000 lbs. compared with 645,969,000 Ibs. 
on January 1, 1940, a gain of only 222,- 
467,000 lbs. Total lard stocks at the 
beginning of 1941 amounted to 286,- 
773,000 lbs. compared with 162,105,000 
Ibs. on January 1, 1940, an increase of 
124,668,000 Ibs. 

With export markets shaved and 
sharp competition from other shorten- 
ings, packers found it difficult to sell 
their lard. On July 1, U. S. lard stocks 
reached an all-time record high at 305,- 
714,000 lbs. Consumption lagged far 
behind production during the closing 
months of 1940 and the new year began 
with stocks at a record peak for the date. 


Figures on apparent consumption of 
federally inspected meats and lard dur- 
ing 1940 show that the average Ameri- 
can citizen increased his meat ration 
considerably. Figures on apparent per 
capita consumption of federally in- 
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spected meats and lard during 1940: 
1939 
Ibs. 
41.3 
52.1 
5.3 


98.7 
7.2 : 
It must be remembered that these 
figures indicate the trend of consump- 
tion rather than real consumption since 
they do not include the meat and lard 
from locally-inspected slaughter and 
kill on farms. In 1939 total per capita 
consumption in the United States was 
reported as follows: 


Beef Veal Lamb 
Ibs. Ibs. Ibs. 


++ 53.7 7.1 6.6 


Lard 
Ibs. 


63.6 12.7 


Pork 
Ibs. 
1989 

Total per capita consumption of meat 
in 1939 was 131 lbs.; preliminary esti- 
mates indicate that total per capita con- 


sumption in 1940 may have exceeded 
141 Ibs. 


Prices in 1940 


(Continued from page 15.) 


by extension of the war in Europe but 
was later renewed until bottom was 
reached at 3%c. Improved demand and 
a steadier lard market brought recovery 
to 4%c as the year closed. Price trend 
in white grease closely paralleled prime 
tallow; 1940 opened with the price at 
35sc and the low of 3c was reached in 
August. White grease had recovered to 
4%c as 1940 closed. 


The trend in hide prices was steadily 
downward during the first eight months 
of 1940 with the average price of heavy 
native steers sinking to 10.1¢c in August 
compared with 14.0c in January; the 
improvement in general business con- 
ditions brought recovery and average 
price for December, 1940 was about 
13.2c. Spread between the futures and 
the spot market closed up toward the 





YOUR TRUCK BECOMES A COLD STORAGE 
ROOM ON WHEELS WHEN YOU INSTALL 
| HOLD OVER PLATES 


a 
TRUCK REFRIGERATION 





| Hook on to your ammonia 


plant at night . . unhook 
in the morning . . that’s 
all! Gives you dry constant 
temperatures. 








PAYS FOR ITSELF FROM ICE SAVINGS 


Write or Wire for 


Literature and New Prices 


KOLD-HOLD MFG. CO., 


LANSING 
MICHIGAN 





end of the year; fears of heavy hide 
imports from South America failed to 
check the upturn in prices. 


The following table shows the ayer. 
age mid-month wholesale prices a 
Chicago: 


Jan., Apr., 
1940 1 


14.7e 
Cow beef, commercial. ..12.5¢ 
Lamb, good, 30-40 lbs. ...15¢ 
Pork loins, 8/10 
Hams, reg. smoked, 

10-12 Ibs 


Steer beef, good, 
500-600 


8 I 
Lard 
cartons 
Hides, heavy nat. 


MEAT INDUSTRY HOLDS RANK 


Value of the products of the meat 
packing industry in 1939, totaling $2,. 
648,325,552, placed it in third rank 
among the nation’s leading industries 
in value of output, according to in- 
formation based on the census of manu- 
factures for 1939 and released by the 
Bureau of the Census. The industry was 
surpassed in value of product only by 
the motor car industry and steel works 
and rolling mills. 

The census lists 1,478 wholesale meat 
packing firms as operating during 1939, 
employing 119,853 wage earners and 
purchasing livestock, materials, etc., 
fuel, electric energy and contract work 
valued at $2,226,539,039, second only to 
the automobile industry. Value added to 
the industry’s products by manufacture 
in 1939 was $421,786,513, giving meat 
packing eighth place in this regard. The 
industry also ranked eighth in number 
of wage earners. 


Export Licensing System 
May Be Applied to Lard 


Administration officials in Washing- 
ton this week prophesied that the export 
control license system would soon be 
extended to lard, the action, it is stated, 
being intended to put a curb on con- 
tinued heavy purchasing of this con- 
modity for shipment to Japan. 

It is believed that a specific proclama- 
tion, to be applicable against exports 
of lard in any kind of container unless 
authorized by license, will be issued 
shortly. Should such control be decided 
on, export licenses will be freely granted 
where shipments are destined to coun- 
tries that have been regular purchasers 
in the United States of this commodity. 

On the other hand, it is pointed out 
that until recently Japan has not been 
a buyer of lard in this country and also 
that lard is not a normal item of con- 
sumption in Japan. Consequently, ad- 
ministration officials are disposed to 
believe that the current heavy buying 
of lard by Japanese firms is for ultimate 
shipment to Germany. 


See Classified page for good men. 
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MUSEUM PIECES 


-- COstly, but not rare 





Twenty-five to thirty per cent of the 
block ice you pay for goes down the 
drain before chipping operations are 
completed. 

Costly man-hours of labor and val- 
uable space are required to say noth- 
ing of questionable sanitation and the 
general mess involved. 

These things have always been true. 
The news is that now you can do 
something about it. 

Today, FlakIce Frosty Ribbons are 
saving users upwards of 75 per cent 
of former icing costs. And they do a 
better job . . . especially in sausage 
making! FlakIce Frosty Ribbons will 


not injure the most delicate meats, 
reduce friction, make blades last 
longer and eliminate breakage. 


Your FlakIce Machine starts at the 
flip of a switch, gives you ice in 60 
seconds, and saves you plenty, even 
though you may require only 500 
pounds per day. 

For complete details on FlakIce 
Frosty Ribbons, look for the York 
trade-mark in your classified tele- 
phone directory and call “Headquar- 
ters.” York Ice Machinery Corpora- 
tion, York, Penna. Headquarters 
Branches and Distributors through- 
out the world. 





Newest of FlakIce units is the compact, 
good-looking self-contained One-Tonner. 
Thus, with a capacity range of one to 
twenty-five tons, there is a FlakIce ma- 
chine to meet every industrial require- 
ment up to 25 tons per day. 


YORK REFRIGERATION AND AIR CONDITIONING 


“Headquarters for Mechanical Cooling Since 1885”’ 


A FEW OF THE MANY NATIONALLY-KNOWN USERS OF YORK EQUIPMENT— American Air Lines * Armour + A. & P.+ B. & O.R.R.* Bethlehem 
Shipbuilding + Canada Dry + Coca-Cola ¢ Curtiss-Wright + du Pont « Eastman Kodak « Firestone « Ford *« General Baking * General 
Foods + General Motors * Goodrich * Norton Company « Pabst Brewing * Paramount Pictures * Pennsylvania R. R.* Procter & Gamble 
Shell Oil * SKF Industries « Socony-Vacuum ¢ Swift « Texas Company ¢ United Fruit « U.S. Army + U.S. Navy ¢ Woolworth 
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REFRIGERATION 207s onton 








Questions and 
Answers on 
Cooling Troubles 











YOUNG engineer who was recently 

placed in charge of the mechani- 

cal equipment in a small packinghouse 
asks: 

“What is the best method of approach- 
ing the owner of the business when ask- 
ing for money for improvements?” 

Your superior probably is not a tech- 
nical man, but he is a business man 
running an enterprise of which the 
mechanical department is one part. 
When submitting a report dealing with 
large or small improvements which re- 
quire the expenditure of money, inter- 
pret the expected improvements in effi- 
ciency in terms of the reduction in op- 
erating expenses in dollars. 


The owner may not understand the 
meaning of many technical terms. He 
probably cannot visualize the results of 
an increase or decrease in back pressure. 
He can quickly determine the advis- 
ability of making an investment when 
he knows the outlay required and the 
expected return on the money spent. 


ONE COMPRESSOR FOR TWO 
PLANTS 

Another meat plant engineer writes: 

“We have a small chill room and 
holding cooler for handling about 20 
carcasses daily. The room is refrig- 
erated by direct expansion coils operat- 
ing automatically from a compressor 
located on the same floor level. We con- 
template constructing a storage locker 
plant and figure we have enough excess 
compressor capacity to handle the addi- 
tional load. Would it be advisable to 
attempt to use one compressor for both 
packinghouse and locker plant.” 


This inquirer’s chill room is carried 
at a temperature not lower than 32 
degs. F. The load factor of the com- 
pressor is probably low and the suction 
pressure in the neighborhood of 25 lbs. 
This suction pressure gives an ammonia 
temperature of 15 degs. 

Storage rooms in locker storage 
plants are held at a temperature of zero 
to 5 degs. F. The freezer may be held 
at 5 to 10 degs. F. below zero. Such a 
set-up would make it necessary to re- 
duce the suction pressure of the com- 
pressor to about 5 lbs. It would, there- 
fore, be more economical from a power 
standpoint to install a separate com- 
pressor for the locker storage plant. 

Were this inquirer to attempt to oper- 
ate his chill room at this low suction 
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pressure he would be very sure to ex- 
perience operating difficulties. Normal 
shrink of carcasses would be unduly in- 
creased and the surface of the meat 
would be dried out to a degree which 
would probably result in shriveling. The 
most economical and satisfactory plan 
would be to purchase a small booster 
compressor and connect its discharge 
with the compressor now in service. 


COOLER TEMPERATURES 


The following inquiry comes from a 
sausage manufacturer in the South: 


“We wish to construct a small cooler 
about 10 ft. square which will be held at 
a temperature of 20 degs. F. We have 
another cooler, 8 ft. by 16 ft., which is 
held at a temperature of 34 degs. F. 
Assuming our compressor is large 
enough for both coolers, is it possible to 
hold these two temperatures with one 
machine?” 


It is possible to operate these coolers 
at the temperatures stated with one 
ammonia compressor. A constant back 
pressure valve should be installed in the 
suction line of the 34-deg. cooler, and the 
suction pressure lowered to the point 
where a temperature of 20 degs. F. can 
be held in the other cooler. This will 
mean a pressure reduction of 12 to 15 
lbs. which will not be economical from 
a power consumption standpoint. 


A check valve should be installed in 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 87 lessons in The Na- 
tional Provisioner’s School of Re- 
frigeration are still available in 
book form. The volume is indexed 
to permit ready reference to the 
many points on any subject cov- 
ered in the articles. The edition is 
limited. The price is $1.50. Order 
your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for $1.50 
for Volume 1, ‘‘Meat Plant Refrigeration.” 


Name 





Street 

















the suction line of the low temperature 
cooler so that the suction gas from the 
higher temperature cooler does not col- 
lect and condense in the coils of the low 
temperature room. 


AMMONIA LOSSES 


Loss of ammonia is bothering a mid- 
western packer. He writes: 


“Our expense for ammonia, while not 
large, is increasing. Each year it ig 
somewhat more than the preceding year, 
although the unit price remains about 
the same. Can you suggest a remedy?” 

This packer has been adding to the 
capacity of his plant. Among the addi- 
tions completed is a new chill room. 
Alterations have also been made on the 
direct expansion coils, and the refrig- 
erating system has been pumped out 
several times. 

Some ammonia is lost in pump-outs, 
no matter how carefully they are made. 
Usually this loss is greater than is sus- 
pected. Ammonia gas will go through 
the smallest opening and is harder to 
hold than a vacuum. 

This packer should test all stuffing 
boxes, joints and connections with a 
lighted sulphur taper. A leak will be 
indicated by white smoke. If the con- 
densers are old they should be examined 
for carbonate deposits. These deposits 
are caused by an ammonia leak. Loss 
of ammonia is a common trouble in meat 
packing and sausage manufacturing 
plants. Careful inspection of every part 
of the system should disclose the points 
where the ammonia is being lost. 


CLEANING UNIT HEATERS 


Heating surfaces of unit heaters be- 
come fouled with dust and grease and 
should be cleaned periodically to main- 
tain them at their rated capacity. Be- 
cause of small clearance, mechanical 
cleaning methods are rarely efficient. 
They also endanger the coils. In most 
plants where a considerable number of 
these heaters are in use, cleaning is 
done with solutions which cut the dirt 
and grease and release it from the heat- 
ing surfaces. A method by which the 
cleaning can be done without discon- 
necting the unit is preferable because 
of the time and money saved. 

A cleaning method employed by one 
firm is described in the current issue of 
Oakite News Service. An Oakite pene- 
trant solution is sprayed on the heating 
surfaces with an air gun. The solution is 
allowed to soak for a few minutes and 
is then rinsed off with hot water. 

The work is done by a three-man 
cleaning crew using ladders and a solu- 
tion-catching trough which fits under 
and around the suspended unit. This 
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trough catches the cleaning solution and 
rinse water as they drip from the unit 
and conveys them to a drain through 
which they flow to a drum mounted on 
a small dolly truck. 


CANADIAN BRANDED BEEF 


Beef branded in Canada during De- 
cember, 1940, totaled 3,216,723 lbs. com- 
pared with 2,747,943 lbs. in the same 
month in 1939. Of this total 1,010,290 
Ibs. were red brand and 2,206,433 Ibs. 
were blue brand. Total branded beef 
sales for the year 1940 totaled 42,046,- 
479 lbs., compared with 34,728,652 Ibs. 
in the first eleven months of 1939. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand February 1, 
1941, compared with the 1940 stocks: 

Feb. 1 
Feb. 1, Feb. 1, 5-yr. av. 
1941 1940 1936-40 
M Ibs. M Ibs. M Ibs. 
Butter, creamery....... 29,894 29,189 47,198 
Butter, packing stock.. 12 109 
Cheese, American A 75,181 82,470 
Cheese, Swiss.......... 5,052 5,301 5,062 
Cheese, brick & 
821 T47 
Cheese, Limburger. 1,051 845 
Cheese all other 
varieties b 11,941 8,317 
57 227 
Eggs, frozen............ 53,886 56,249 60,204 
Eggs, frozen, case 
equivalent 1,607 1,720 
Total, case equivalent, 
both shell & frozen.. 1,851 1,664 1,947 





if ICE costs you 
more than $1.25 
per ton.... 


clip this coupon 


Pee eee Se See eee een sen eang 


THE VILTER MFG. COMPANY . 
2118 South First Street, Milwaukee, Wisconsin 
All right! Our Ice DOES cost more than $1.25 per ton. Show us how 
much VILTER PAKICE can save us—give us an estimate of PAKICE 
costs based on the following conditions—without obligation, of course. 


Amount of Ice we use: Daily... .tons. Annually... .tons. 
Our Water: Temperature. ... 


Leseaneeecmeonaseaneasaad 


Hundreds of Meat Packers and Food 
Processors have plugged a big leak in 
their profits by installing VILTER 
PAKICERS! Many of them have 
actually repaid their investment in 
two or three years through savings in 


Ice Costs alone — savings ranging 
from 30% to 70%! How would such 
savings look on YOUR records? 

Then consider this—PAKICE offers 
betterrefrigerationtoperishables,melts 
moreslowly, handles easier, hasno hard 
chunks to dull grinder knives, or leave 
air holes, or sour finished products. It 
can be made easily and economically 
in Briquette form for car icing. 


Em THE VILTER MFG. COMPANY 
2118 South First Street, Milwaukee, Wisconsin 
Offices in Principal Cities 





PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended February 11: 

—Week ended Feb. 11— 
Low Close 
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FINANCIAL NOTES 


Stockholders of Miller & Hart, Inc., 
Chicago, will vote on the company’s 
recapitalization plan on March 11. The 
plan provides for the exchange of each 
share of convertible preferred stock 
into six shares of new stock, two shares 
of which will be new prior preferred 
and four will be common stock. 

Kroger Grocery & Baking Co. earn- 
ings for 1940 amounted to $4,607,126, 
equal to $2.51 a share on the common 
stock, president Albert H. Morrill has 
announced. Earnings were 17 per cent 
lower than the net of $5,514,597, or 
$3.02 a share, in 1939. Sales last year 
increased 6 per cent to $258,115,025 
from $243,356,605 in the preceding pe- 
riod. The regular quarterly dividend 
on the common stock, heretofore paid 
on March 1, will not be paid on that date 
because of tax advantages which will 
accrue through payment at a later date. 

Net income of $130,477, or $1.18 4 
share, is reported by the Fort Worth 
Stock Yards Co., Fort Worth, Tex., for 
1940. This compares with $158,290, or 
$1.44 a share, in the previous year. 

Great Atlantic & Pacific Tea Co. has 
declared a dividend of $2.50 a share on 
the common stock, payable February 15 
to all shareholders of record on Febru- 
ary 7. This brings the total payments 
for the fiscal year ending February 28, 
1941, to $7 a share. The regular quar- 
terly dividend of $1.75 a share on the 
7 per cent preferred stock also was de- 
clared payable February 15 to all 
stockholders of record on February 7. 
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New Morrell Retirement 
Plan Operative on Feb. 1 


The retirement income plan recently 
offered employes of John Morrell & Co., 
under which the company will con- 
tribute approximately $1.50 for every 
$1.00 invested by individual employes, 
became effective on February 1, accord- 
ing to an announcement by T. Henry 
Foster, president. 

“We are pleased to announce,” said 
Mr. Foster, “that more than the re- 
quired 75 per cent of the eligible em- 
ployes of the Morrell organization have 
indicated their desire to participate in 
the benefits offered under the retirement 
income plan.... When it was ex- 
plained to them, most eligible employes 
expressed a desire to join. They can now 
look forward to an income which will 
provide a reasonable degree of security 
when they reach the age for retire- 
ment.” 

Payments under the plan will be based 
on average earnings and the total num- 
ber of years completed in the service 
of the company. The company will also 
purchase, at a cost of approximately 
$900,000, past service benefits for em- 
ployes who have been in service since 
their fortieth birthday. Further details 
of the plan were published in the Janu- 
ary 25, 1941, issue of THE NATIONAL 
PROVISIONER. 


Visking Head Honored on 25th 
Cellulose Casing Anniversary 


Erwin O. Freund, president of Visking 
Corporation, Chicago, received a pleas- 
ant surprise on February 7 when a com- 
mittee of ten workers presented him 
with a bronze plaque commemorating 
the twenty-fifth anniversary of the de- 
velopment of the cellulose casing for 
sausage and other meat products and 
the spirit of cooperation which has 
marked the company’s relations with its 
employes. Each committee member had 
served the firm more than ten years. 

In announcing the presentation, the 
committee reminded Visking workers 
that Mr. Freund had begun work on his 
idea of a synthetic casing in February, 
1916, at the University of Pittsburgh. 
The citation described the research con- 
ducted by him and the difficulties ex- 
perienced in forming a company to pro- 
duce the casings after the method had 
been developed. 

Mr. Freund was praised for his fair 
treatment of employes. “None of us 
were with him at the start,” the com- 
mittee said, “but some of us were with 
him when the going was mighty rough 
and all of us know him as an inspiring 
leader, a progressive executive, a 
humanitarian and a friend.” 
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VISKING HEAD 
IS HONORED 


E. O. Freund (second 
from right), president 
of the Visking Corpora- 
tion, Chicago, receives 
bronze plaque commem- 
orating the twenty-fifth 
anniversary of the idea 
which developed into 
the cellulose casings in- 
dustry. Dr. W. E. Hen- 
derson, chief chemist of 
the corporation, makes 
the presentation while 
H. E. Dietrich (left), 
engineering department, 
and E. J. Marum, sales 
manager, look on. Pres- 
entation was made at 
the plant. 


C. F. Topping Is Named St. 
Paul Stockyards President 


C. Frederick Topping, for the past 
four years president of United Stock- 
yards Corp., Chicago, was named presi- 
dent of the St. Paul, Minn., Union Stock- 
yards by the board of directors on 
February 5, following its election at the 
annual meeting in So. St. Paul. An- 
nouncement was also made of Mr, Top- 
ping’s election as president of the Union 
Stockyards Co. of Fargo, N. D. 

Mr. Topping has been engaged in the 
stockyards business for 31 years, occu- 
pying executive positions at Toronto 
and St. Joseph, Mo. At St. Paul, he 
succeeds T. E. Good, who recently an- 
nounced his retirement. D. F. Hunt of 
Chicago was elected to the board of 
directors of the St. Paul yards and was 
also made vice president. Reelected 
directors of the St. Paul company in- 
clude Nittert Aalfs, John DeWitt, D. L. 
Grannis, A. L. Olson and R. C. Wright. 








DISCUSS AMI 
AD DRIVE 


Recently appointed 
Swift & Company plant 
managers, S. M. Weir 
(left) and L. S. Dennig 
are shown discussing 
one of the Institute’s 
advertisements which 
appeared in many na- 
tional publications. Mr. 
Weir has been named 
manager of Swift's 
plant at Denver, as well 
as district manager, 
while Mr. Dennig has 
been appointed to suc- 
ceed him as manager of 
the company’s San An- 
tonio unit. 





Florida Calls Chicago Packers 


The new streamlined trains have en- 
hanced the attraction that Florida holds 
for Chicago packers. G. A. Althaus, of 
Oscar Mayer & Co., has been spending 
the past two weeks in Miami and is 
leaving his family there for the balance 
of the month. Bob Johnson, of P. Bren- 
nan Co., left early this week for two 
weeks in Florida. Karl Symons, of Agar 
Packing & Provision Co., left last week- 
end for two weeks at Miami. R. E. 
Fineron, of Bert Packing Co., and fam- 
ily have been spending the past couple 
of weeks at Miami. A. L. Disbrow, of 
the Armour and Company provision 
department, is leaving late this week 
for his annual visit to St. Petersburg. 


New England Firm Elects 


William Martin, city auditor of New 
Bedford, Mass., was elected president of 
the New Bedford Wholesale Beef & 
Provision Co., Inc., at the company’s 











annual organization meeting. He suc- 
ceeds Simon Correia, head of the firm 
for 11 years, who was given a vote of 
thanks by the stockholders for his long 
service to the firm. 

Other officers elected by the company 
included Manuel A. Pavao, jr., vice 
president; Silvano R. Castrella, treas- 
urer, and Jose S. Frade, secretary. 
Directors are Messrs. Martin, Antone 
F. Gomes, Adolf P. Mello, Jose L. 
Coelho, Jacintho Fernandes, Domingo 
M. Sylvia and Frederic B. Souza. A 
dividend of $2.50 per share has been 
declared by the firm for 1940, the thir- 
teenth payment made in its 12 years of 
operation. 


Packer is War Refugee 


The prediction that the people of 
Holland will draw Queen Wilhelmina’s 
carriage through the streets of the 
Hague, if and when conditions permit 
her to return to her subjects, was voiced 
recently by I. Van Zwanenberg, former 
prominent Dutch meat packer who 
escaped the Nazi invasion and is now a 
guest of a Nyack, N. Y., household with 
his family. Mr. Van Zwanenberg’s firm, 
N. V. Zwanenberg’s Fabricken, operated 
one of Europe’s largest meat packing 
and canning factories at Oss, with other 
units in Antwerp and Ireland. The Dutch 
plants were taken over by the invading 
German forces. 


Escape Snow and Ice 


Walter Bastian, chairman of the 
board of Arbogast & Bastian Co., Allen- 
town, Pa., has just returned from a so- 
journ in Florida and Morris B. Shaffer, 
president and general manager of the 
company, is now enjoying a midwinter 
vacation in the same state. 

L. H. McMurray, livestock order buy- 
er of Indianapolis, is reported vacation- 
ing in Florida. 





P ersonalities and Events 
Of the Week 


Joseph G. Rosenkranz, accounting de- 
partment, United Dressed Beef Co., New 
York, will be guest of honor at a dinner 
to be held February 20 by the office 
employes of the United and Swift cen- 
tral office. After serving many years in 
the New York district, Mr. Rosenkranz 
is being transferred to the accounting 
department of John P. Squire Company, 
Cambridge, Mass. 


Vernon Packing Co., Vernon, Tex., 
plans to open its new plant there on 
February 24 with a week’s festivities. 
According to J. L. Eggleston, secretary- 
treasurer, a number of visitors from the 
company’s trade territory are expected 
to be on hand for the occasion, including 
notables from the state capital and 
from Oklahoma. 

Visitors to New York last week in- 
cluded Thos. E. Wilson, chairman of the 
board, Wilson & Co.; Thomas Freeman, 
jr., legal department; A. H. Kreuder, 
motor transportation and H. C. Over- 
man, livestock department. 

L. C. Steele, vice president, Cudahy 
Packing Co., Chicago, visited in New 
York recently. 

W. B. Durling, president of the Wm. 
J. Stange Co., Chicago, manufacturers 
of packer seasonings and specialties, 
left on February 8 for a vacation at 
Miami Beach, Fla., with Mrs. Durling. 

Fire of undetermined origin on Feb- 
ruary 7 swept a large frame building 
used as an abattoir by the Joseph Carr 
Sons’ Meat Co., Cohoes, N. Y. Refrig- 
eration equipment and a large supply 
of meat were destroyed. 

Harry C. Allen, purchasing agent for 
Armour and Company at the Kansas 
City, Kans., plant, retired on February 











RETAIL MEAT DEALERS APPLAUD INSTITUTE AD DRIVE 


A capacity crowd of about 1,500 retail meat dealers of Cincinnati gathered on February 
6, to hear the presentation of the advertising campaign of the American Meat Institute. 
Ray L. Treinen, E. Kahn’s Sons Co., was chairman of the local committee. Other mem- 
bers were Tom R. St. Johns, Armour and Company; Albert Goering, Ideal Packing 
Co., Maxwell Kimball, Gus Juengling & Son; Jess Colvert, H. H. Meyer Packing Co., 
Gus Etheridge, J. & F. Schroth Packing Co. and Fred Danneman, Swift & Company. 
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1 after 37 years in that office. Mr. Allen 
began work with the company as gq 
clerk after attending business colleges, 
In more than 40 years at the plant, he 
held only two positions. He plans to 
spend his spare time playing golf, fish. 
ing and traveling. 

Peter Schmidt, 76, retired livestock 
man, died on February 11 in his home 
at Winfield in Du Page county, Ill, 
Funeral services were held on Febr 
14 in St. John’s church, Winfield. 


Clarence J. Brauner, sr., 37, for the | 
past 12 years credit manager of Longing © 
& Collins, Inc., meat packing firm of © 
New Orleans, La., passed away in Bap. | 
tist hospital there on January 31 fol. ~ 
lowing a heart attack. He had been 3 
under treatment for a heart ailment ~ 
since a nearly fatal attack about a year © 
ago. Mr. Brauner was active in New © 
Orleans business and club circles, 

Six new 1%-ton Ford panel trucks 7 
were added last month to the delivery ~ 
fleet of Kuhner Packing Co. at the ~ 
company’s Indianapolis plant. 4 

Portland, Ore., branch of Armour and © 
Company celebrated its forty-second an- ~ 
niversary on February 2. In observa- 
tion of the event, E. C. Mitchell, branch — 
manager, appointed Marion K. Smith © 
as honorary sales manager, because of © 
Mr. Smith’s long period of service with 
Armour. 5 

A one-room penthouse atop the plant ~ 
of the Standard Provision Co., Phila- ~ 
delphia, was destroyed by fire on Febru- ~ 
ary 9 without extensive damage to the ~ 
plant proper. The room was used for 
storing paper containers. 

Following seven years as_ branch 
manager for Swift & Company at ~ 
Charleston, W. Va., R. E. Dotson has ~ 
been transferred to district headquar- — 
ters in Pittsburgh, and will later study © 
merchandising and promotional activi- ~ 
ties at the home office in Chicago. He ~ 
has been succeeded at Charleston by 
G. C. Sites, 15-year member of the or- 
ganization, who until recently was 
branch manager at Meadville, Pa. 

Industrial committee of the chamber © 
of commerce of Brookhaven, Miss., con- © 
ferred on February 1 with J. Y. Down- | 
ing, president of the Downing Packing ~ 
Co., Greenwood, Miss., and Downing ~ 
Livestock Co. regarding the possible ™ 
establishment of a meat packing plant © 
at Brookhaven. 4 

Jacob G. Feldman, a former cutter for © 
United Dressed Beef Co., New York, 7 
died at his home on January 28. At the © 
time of his retirement in 1933, Mr. Feld- 7 
man had completed 34 years of continu- 
ous service with the company and was in © 
his sixty-eighth year. ; 

Howard Rath, treasurer, Rath Pack-— 
ing Co., Waterloo, Ia., spent some time 7 
in New York last week. 4 

Fred C. Turner, plant superintend-~ 
ent’s department, Armour and Company, © 
Chicago, was a visitor in New York last © 
week. 4 

The Keener News, employe publication 7 
of the Kuhner Packing Co., Muncie, Ft 7 
Wayne and Indianapolis, Ind., has com- ~ 
pleted its first year of publication. “One 
(Continued on page 37) 






















































































cafe AEPEAT ORDERS 
PROVE IT! 










Your dealers reorder on the 
line of sausage and loaf 
goods that pleases his cus- 
tomers most, and products 
made with ST ALEY’S SPEC- 
IAL CEREAL FLOUR 
have the qualities that sell 
themselves to Mrs. House 


wife. 


STALEY’S SPECIAL CEREAL FLOUR is a binder of uni- 
formly high quality that enables you to produce sausage and 
loaf goods that satisfy the most discriminating buyer. The 
products have a better cutting structure, and the rich, fresh 
meat color and the firm, well filled appearance makes for a 
steady, repeat business. 

And STALEY’S SPECIAL CEREAL FLOUR is simple and 
easy to use. No change is required in your cooking or smok- 
ing schedule—no need to change your present methods. It 
has unusual binding qualities and adds wholesome nourish- 


ment to your finished products. 


Start today to help your dealers get their repeat orders on 
your products. Start using STALEY’S SPECIAL CEREAL 
FLOUR now. Your jobber can supply you. 


A. E. STALEY MFG. CO. 


Decatur Ilinois 


ICUS AY 


SPECIAL CEREAL FLOUR 


ESPECIALLY PROCESSED FOR MEAT PACKERS 














Ice Rink of 
Boston 
Skating Club 





MILES OF PIPE CARRYING 
CALCIUM CHLORIDE BRINE 
MAKE THESE HUGE RINKS Practical 


T the Boston Skating Club, available 
only to members, as well as at the out- 
door Rockefeller Center ice playground, 
the unusual refrigeration problems are 
handled with calcium chloride brine. No 
other brine carries so much refrigeration 
so fast at such low temperatures. 


Again on the stage at the Rockefeller 
Center Theater, the marvelous ice show, 
“It Happened On Ice,” depends upon the 


condition of the ice as well as the ability 
of the performers. 


The problems presented by such instal- 
lations, as shown, and by the great com- 
mercial hockey rinks, demand fast freez- 
ing and trouble-free service. That’s what 
you get with calcium chloride brine in the 
miles of pipe under the ice. 


Write for data on the use of calcium 
chloride for refrigeration brine. 


CALCIUM CHLORIDE ASSOCIATION e 4145 Penobscot Bldg. ¢ DETROIT, MICH. 


The Outdoor 
Rink at 
Rockefeller Center 
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U. S. Lard Stocks Again Cross 


the 300-Million Pound Level 


ARD stocks rose 13% million Ibs. 
during January and totaled 300,- 
506,000 Ibs.—a new high for Feb- 

ruary 1 and within striking distance of 
the all-time record for lard stocks, es- 
tablished on July 1, 1940 at 305,714,000 
Ibs. In fact, when the rendered pork 
fat holdings of February 1 are added 
to lard, the total of 307,381,000 lbs. is 
the largest supply of edible pork short- 
ening ever on hand at any time. 

February 1 lard stocks were 98 million 
Ibs. greater than on the same date a 
year earlier and exceeded the five-year 
average for February by 162,116,000 lbs. 

Packers added about 84 million lbs. of 
meats to their stocks during January, 
bringing the total for all meats on 
February 1 to 952% million lbs.; this 
was 177 million lbs. above the total on 
February 1, 1940, and 189 million lbs. 
over the five-year average. The amount 
accumulated was much smaller than in 
December, 1940, but the addition was 
made in face of a 25 per cent decline in 
hog slaughter. 

Pork holdings increased to 741,108,000 
Ibs. during January despite a drop in 
hog marketings. Pork stores were the 
largest for any February 1 since 1929 
and were the largest for any date since 
April 1, 1937. Most of the pork accumu- 
lated in January went into the freezer, 
the increase being about 65 million lbs., 
while little cured was added. 


Beef stocks increased about 2 million 


lbs. in January to 108,637,000 lbs. on 
February 1; supply of trimmings 
dropped about 3% million lbs. to 98,104,- 
000 Ibs. on February 1. 

U. S. stocks of meat and lard on Feb- 
ruary 1 compared with the same date 
last month and the five-year average: 












































Feb. 1, Jan. 1, 5-yr. av. 
1941 1941 Feb. 1 
Ibs. Ibs. Ibs. 
Beef, frozen..... 89,143,000 88,233,000 
“See 16,018, 14,703,000 
GareE cccvecee 3,476,000 4,054,000 
Pork, frozen... .378,981, 313,632,000 
D. 8S. in cure. 53,607,000 46,466, 
D. 8. cured... 35,745,000 27,210, 
8. P. in cure. :170, 510,000 166,326, 
8S. P. cured. 1102, 265, 000 102,535,000 
Lamb and Mut. 
eee 4,689,000 5,119,000 4,789,000 
Frozen & — 
Trmgs, etc.... 98,104,000 101,764,000 94,482,000 
Saar ,506,000 287,009,000 138,390,000 


6,875,000 7,060,000 
pb of beef, pork, lamb and 
mutton placed in cure during January 
this year compared with totals a year 
ago and with the five-year average: 


Product placed i 
cure during: 


Beef, frozen.. 


"Jen., 1941 Jan., 1940 


. 24,039,000 15,950,000 

pe put in cure 5,760,000 5,976,000 
. 8. pork put in 

ae pean eyes 112,517,000 111,332,000 89,628,000 

a. frozen. 47,362,000 47,208,000 45,977,000 


yao put in 
168,992,000 181,002,000 153,676,000 
1,211,000 845,000 945,000 
Included in the total reported for lard are 
Ibs. owned by the Surplus a 


Administration. This quantity was reported as 
Feb. 1, 1941, in storage outside of processing plants. 


Stocks of various products on hand 
on February 1, 1941, compared with 
February 1, 1940 and 1939, and the 


5-yr. av. 
16,270,000 
5,422,000 


PP & Mutton 
frozen 








CUT-OUT RESULTS CHANGE 


a little ground; on both these weights 








—— 180-220 lbs.—— 
Value 
Pet. Price per 
live per ewt 
t. Ib. 
ane Seddee ak Oba t 7 ‘ 
ee SapGWeedeysons te s-<0a6 5.70 10.9 -62 
CEES Ee 4.00 14.7 59 
—_ "blade DM iiri thie odo a0 cee 9.90 14.9 1.48 
RS We oto b0Seeccwevow 11.00 14.7 1.62 
Bellicg’ Ds. ee ee ea eee, |. hen ants 
RE 6166S Nee uSaeecoccce 1.00 4.0 -04 
Plates and jowls ............. 2.80 5.3 -15 
EE Gils di aGwanes béenere 2.10 5.2 -ll 
P. 8. lard, rend, wt........... 12.40 5.6 .69 
ade cruises sas. o's 1.60 11.5 18 
Sind iiain oie owen 3.00 9.7 -29 
Feet, tails, neckbones........ a ee -08 
Offal and miscellaneous...... wee -27 
TOTAL YIELD AND VALUB. 69.50 50 $8.46 
Cost of hogs per cwt........ $7.97 
Condemnation loss ......... .04 
Handling and overhead..... -60 
sonal COST PER CWT. 
Mae do cndeicne waitin ond wis.0 $8.61 
TOTAL VALUE ............. 8.46 
Loss per cwt............... 15 
Loss last week............. 16 





Hog costs and product values changed only slightly from last period in 
this week’s slow market. Most improvement in cut-out results was made 
on the light-weight butchers, on which the average cost dropped 10c per 
ewt. and value of product only 8c per cwt. Medium and heavy butchers lost 


product values dropped 17c per cwt. and 14c per cwt. respectively. 








LITTLE IN SLOW MARKET 

hog costs fell only 8c per cwt. and 
——220-240 lbs.—— ——240-270 lbs.—— 
Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 

wt. Ib. wt. lb. 
13.80 16.7 $2.30 13.70 16.7 $2.29 
5.50 10.5 .58 5.40 10.5 57 
4.00 14.2 -57 4.00 13.2 -53 
9.70 14.2 1.38 9.60 13.7 1.32 
9.70 14.4 1.40 8.00 12.6 1.01 
2.00 10.3 21 4.00 10.2 -41 
3.00 4.3 -13 4.20 5.9 -25 
3.00 5.3 -16 8.30 5.3 one 
2.20 5.2 11 2.00 5.2 -10 
11.30 5.6 -63 10.50 5.6 .59 
1.50 9.5 14 1.50 7.1 -1l 
2.80 9.7 27 2.80 9.7 27 
2.00 ove 07 2.00 ese .07 

70.50 $8.22 71.00 $7. 

$7.97 $7.81 

-04 04 

52 AT 

$8.53 $8.32 

8.22 7.96 

31 .86 

21 -29 
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average 


for the previous five years: 
FEBRUARY 1 STOCKS 






























































1940 *708, 
Ed ines 2.000 wdieivisiesinae oweebeedesien 524,485,000 
A TEE | 584,598,000 
All Meats 
NE e vncwscccehcensvueeaeeethchaueswol 538, 
BEE 050.0004. 9 vec cpadet ates eeak mera 769,754,000 
DEED -.i0so0 0 000s Socgiesabedeekeudiceneal 974, 
Ps Bh cncpecccccsveskibaton oes tveanee 785,277, 


MARGARINE OUTPUT IN 1940 


Margarine production during the year 
ended December 31, 1940, as reported to 
the Collector of Internal Revenue, to- 
taled 320,254,076 lbs. compared with a 
total of 300,803,741 Ibs. in 1939. Of this 
total, 317,819,987 lbs. was uncolored 
margarine and 2,434,089 Ibs. colored. 


Total quantity of each ingredient used 
during the year in the manufacture of 
oleomargarine was reported as follows: 


Ibs. 
Total ingredient schedule of oleomargarine: 
Babassu oil 6,148,316 
BE EE Sr ccewtees cccdeocoeeosaesess 188 
Butter flavor nae 13 
Coconut oil - 21,782,916 





0. 

GOP: GEE seccccccvccsovcccceocvcsctecee 
Cottonseed oil 
Cottonseed stearine 
Derivative of glycerine............+-40¢ 1,367 
Lard—neutral 
Lard stearine 
Lecithin 


Monostearine 
Oleo oil 
Oleo—stearine oil .. 
Oleo—stearine 
Oleo stock 






Sete—dennsnte 
Soyabean oil .......... 
Soyabean stearine .. 
Vegetable gum 





Vegetable stearine : : 3 ; 
Vitamin concentrate 


More cottonseed oil was used than 
any other single ingredient, with soy- 
bean oil second. Coconut oil which was 
formerly in second place now makes a 
poor third, totaling 21,782,916 Ibs. Ap- 
proximately 61,000,000 Ibs. of milk were 
used and 12,726,197 lbs. of salt. 

Uncolored margarine withdrawn tax 
paid during the “calendar year” 1940 
totaled 317,314,768 lbs., compared with 
300,431,550 Ibs. during 1939; colored 
margarine withdrawn tax paid, 338,706 
lbs. compared with 290,360 lbs. in 1939. 
















































CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago _* 
Chicago basis, Thurs., February 13, 1 








Green *S.P. 
i ttttacdtcidecesedbeeaesenie 18 18% 
DU Gdnbbeisescbexcaecdas ee aeie 17% 18% 
MN hea a ohh ehaxcundeows 17 17% 
ED cimtGhetns Cxnddcamkeweortidea 17 17% 
BP CRs cee cniscedseconcvas 17 eee 
BOILING HAMS 
Green *S.P. 
I en'aex' 16% 18 
18-20 18 
BEE bums c00' 440002 080-0 18 
16-20 range eee 
16-22 range 
°g.P. 
10-12 18% 
DE aidbdegh eneedeieewenaeede @18% 18% 
bh C6660 4¥40R0 Conetetarkeee 18 @18% 18% 
DE beecaerecs vie ce ieeeneseewe 18% 
Diibbeasecerseesseesenetacedd 17% 18% 
MN ree aicacieaa named bac cueaee 17% 18% 
 dhengutcescecectacseeecees 17% 17% 
24-26 -16% 17% 
Meet c ke. Ghadenccnsan’ 15% 153, 
25/ ue, ee, in ds ce kawenent 14% 
PICNICS 
Green *s.P 
Bi OE ctwes antes ndeneresatake 11% 2 
YS Seer ere 10% 11% 
Sniias us hast taaaciae dee’ 10% 11% 
EE setecieetecccenete<ki mal 10% 11 
Ey Dies chehcencddecvaenabawe 10% ll 
Bs He. FO Mecccccccesecess 10% 
Short shank %@%c over. 
BELLIES 
(Square Cut Seedless) 
Green *D.C 
IN: sted a nnsihe weal menmey oan 15 16 
SE due csi nabieesbbcedvenubuua 15% 16% 
RE van 2:4 Wuialaa 04d acne el 14% 15 
 aktehknds ddeaminedamahenien 13% 14 
Pt abv dctectaavenohenstagaltan 138% l4n 
re ares 13% l4n 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
BED 06 ccnecccnssensessunevsceesccoccotjecesé 11%n 
BPE wesnetacisveeseseqnceseatadeessoevedenss 114%n 
D.8. BELLIES 
Clear Rib 
NN od oo as aid, aces Bue re 11%n 
ue gndcnhalh decedartee Me ewe 11% 
i etcingusccendeddsigadnoores 11% 11% 
indies kwkdahanadhescanetinns 10% 10% 
pekscesaasdcerecdmecesdned 10% 10% 
betes cass cbebedanencecwest 10% 10 
SD itetcccdcitbersdedelsevadeed 9% 9 
D.S. FAT BACKS 
DRMbiks Ciniestautopoedesbawsbasendewdaudis wel 











Regular PEAS... ccccccccccccccess 6-8 7%n 
eg Sven decaqcseeeescoues 4-6 54on 
i cpeseccéccctees 6eetmedeeewaan 5% 
‘— Pree re er eee 
Green square *jowis. pelhpwdak eevee emcneenvicet 7 
GS GRE Bc ccceccccewccccccesssnceesene 5% 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 





Cash Loose Leaf 
Saturday, Feb. 8..... 6.421%4b 5.65n 5.75n 
| wow Feb. 10 6.40n eraL 5.75n 
gga d 5.6244n 
Webnenies. Feb. 12.. -Holiday. oom rket. 
Thursday, Feb. 13.. 6.2736n 5.52160 5.6214n 
Friday, Feb. , gies: 6.124%n 5.35 5.50n 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............ 7.62% 
Kettle rend., tierces, f.o.b. my heeeecoeseee 8.62% 
Leaf, kettle rend., tierces, f.0.b. Chgo....... 8.62% 
Neutral, tierces, f.o.b. Chicago.............. 8.87% 
Shortening, tierces, ¢.a.f...........sceeeee0- 9.50 
Havana, Cuba Pure Lard Price 
Wednesday, February 12.................+.. 10.72% 


FUTURE PRICES 


SATURDAY, FEBRUARY 8, 1941 


Open High Low Close 
LARD— 
Mar. ....6.40 Sort 6.40 6.4744b 
May ....6.62% 6.67 6.60 6.65b 
July ....6.75 6.82% 6.75 6.824%4ax 
Sept. ....6.97% 7.00 6.97% 7.00ax 


Sales: Mar., 2; May 18; July, 14; Sept., 7; total 
41 sales. 
Open _ interest: 


Mar., 69; May, 989; July, 384; 


Sept., 297; total, 1, 739 lots. 

CLEAR BELLIES— 

May 11.20n 

MONDAY, FEBRUARY 10, 1941 

LARD— 

Mar. ....6.45 ence e 6.45ax 

May ....6.65 6.65 6. 60" 6.60a: 

July ....6.82% 6.82% 6.72% 6.75b 

Sept 00 7.00 6.90 6.92%4ax 
Sales: Mar., 6; May, .3; July, 9; Sept., 10; total 

38 sales. 


Open interest: Mar., 69; May, 991; July, 391; 


Sept., 296; total, 1,742 lots. 
CLEAR BELLIES— 
May ..<- es 11.20n 
TUESDAY, FEBRUARY 11, 1941 

LARD— 
Mar. ....6.40 6.40 path 6. poh, 
May ....6.55 6.57% 6.52 6. orb 
July ....6.75 6.75 6.67% 6744b 
Sept. ....6.90 6.90 6.85 

Sales: Mar., 5; May, 21; July 24; Sept., he + 
68 sales. 


Open interest: Mar., 67: May, 989; July, 384; 
Sept., 307; total, 1,747 lots. 


CLEAR BELLIES— 


May 11.20n 


WEDNESDAY, FEBRUARY 12, 1941 
Holiday. No market. 


THURSDAY, FEBRUARY 13, 1941 
LARD— 


Mar. ....6.40 6.40 6.35 6.35 
May ....6.50 6.57% 6.50 6.50b 
July ....6.65 6.72% 6.65 6.65b 
Sept. 6.90 6.90 6.82% 6.824%4ax 
Sales: Mar., 15; May, 24; July, 13; Sept. 12; 
total, 69 sales. 
Open interest: Mar., 57; May, 976; July, 379; 
Sept., 315; total, 1,727 lots. 
CLEAR BELLIES— 
Se «ase 11.20ax 
FRIDAY, FEBRUARY 14, 1941 
LARD— 
Mar. ....6.22% 6.22% 6.20 6.20ax 
May ..... 6.50 6.50 6.38214 6.32%b 
July ....6.65 6.65 6.47% 6.4744b 
Sept. - 6.82% 6.82% 6.65 6.65b 
CLEAR BELLIES— 
SA cece 11.15ax 


MEAT IMPORTS AT NEW YORK 


Imports for the period January 30 
to February 5, inclusive, at New York: 





Point of Amount 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 143,959 

—Canned corned beef hash........ 7,362 
Canada—Smoked back bacon............... 7,520 
—Fresh chilled pork.............-.. 6,705 
—Fres! _— née gdedeede-s.s 0.06) ae 
—Sausage .......e-eeeeees 1,120 
—Fresh Thilled calf livers. . 2,860 
—Fresh frozen f livers.. ... 5,204 
—Fresh pork bellies................ 8,428 
—Fresh pork shoulders............. 2,166 


—Fresh pork trimmings............ 2,000 


—Fresh pork tenderloins............ 3,720 
—Fresh —_ SIS 0 casenes sacs 000 
—=PYONOR BAM cccccccccccccccecccse 1,985 
—Canned oom iaadarkamanentvntinat a <.c%e 6,090 
Ouba—t, 100 quarters fresh frozen beef...... 159,319 
eh frozen pees - “ree 7,059 

—Fresh frozen f tomgues........... 1,140 
—3,321 quarters fresh chilled beef..... 507,536 
—Fresh chilled beef cuts.............. 84,069 
New Zealand—Frozen lamb livers.......... 800 
—Frozen sheep livers.......... 60 

—Frozen ox livers............. 478 

—Fresh deep calf livers. . 60,900 

Cregneg— Set OS Bc ccvcccvcceces 133,200 
Tinned beef ere 1,120 









U. S. Cattle, Beef Imports 
Lower in 1940 Than 1939 


United States imports of cattle and 
beef in the calendar year 1940 were 
20 per cent smaller than in 1939, dressed 
weight basis, the Office of Foreign 
Agricultural Relations reported in For- 
eign Crops and Markets. Beef cattle 
imports in 1940 were down 16 per cent 
and canned beef imports showed a de. 
cline of 29 per cent. 

Total 1940 imports of cattle and beef 
equalled 350,000,000 lbs. of beef against 
440,000,000 lbs. imported in 1939. The ~ 
1940 imports were equivalent to 6.3 per — 
cent of the beef produced under federal] © 
inspection against 8.2 per cent in 1939, © 


Imported beef supplies were smaller ~ 


in 1940 in spite of an upward price 
movement in the United States, which 
resulted in average farm prices for © 


beef cattle of $7.25 per 100 lbs. The ~ 


19389 average was $6.87. Farm prices 
in 1940 were the highest since 1930 
when the average was $7.46 per 100 lbs. 


Canned beef imports in 1940 totaled 
61,345,000 lbs. actual weight against 
85,870,000 Ibs. in 1939. Argentina, Uru- 
guay, Brazil and Paraguay are the chief 
sources of supply, all of them except 
Brazil sending smaller quantities in 
1940 than a year earlier. Argentina re- 
mained the chief source of supply, ac- 
counting for 49 per cent of the 1940 
total against 40 per cent in 1939. 

Total imports of dutiable live cattle 
in 1940 amounted to 630,000 head 
against 754,000 in 1939. More than 50 
per cent of imports were feeder cattle 
in the 200-to 699-lb. weight class paying 
the regular duty of 2% cents per 
pound. Most of the imports in this class 
came from Mexico. 

Total imports of heavy dutiable cattle 
of 700 Ibs. and over in 1940 amounted 
to 170,000 head, a decrease of 26 per 
cent from the unusually large imports 
of 1939. Imports of this class did not 
fill the low-duty quota of 225,000 head 
fixed in the 1939 trade agreement with 
Canada, because of a relative scarcity 
of cattle, and higher prices and im- 
proved consumer income in that coun- 

The annual low-duty quota for heavy 
cattle of 225,000 head will. continue to 
apply to imports for 1941. As here- 
tofore, not more than 60,000 head will 
be permitted entry in any one calendar 
quarter. Of the total quota, Canada is 
allotted 193,950 head, with 31,050 head 
allotted to all other countries, chiefly 
Mexico. 





MARGARINE PRODUCTION 


Margarine produced during Decem- 
ber, 1940, with comparisons: 


Dec., 1940, Dec., 1939, 
Ibs. Ibs. 
Production of uncolored 
Co AEs 82,216,785 25,488,984 
Production of colored 
EEE dos cuccesesaes 289,990 148,126 
rete! production sence + 82,456,775 25,587,110 
ncolo! margarine w: 
drawn tax paid......... 81,080,270 25,711,698 
Colored margarine with- 9 
drawn tax paid.......... 38,080 25, 
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... how else can a meat retailer pick his packer? Every 

salesman who comes into his store talks “quality” 

and “price’’. . . “quality” and “price”. . . the same old 

story in the same old words. So the retailer gives his 

business to Joe today, Bill tomorrow, and Charlie on 

Wednesday — which is costing you a lot of money. 
Stop losing money at this “eenie, meenie” game! 

Have beef that is better, more tender, 

and juicy and flavorful. So much better 

that people will taste the difference and 

talk about it. Beef that has a name 

which everybody will soon know, that 

you can advertise and merchandise and 


SELL. There’s only one; that’s Tenderay Beef! 


The Tenderay story is so big, so important, it will 
keep you on the edge of your chair for an hour. You 
should hear every bit of it — first hand — as of today. 


To bring the real Tenderay facts to you quickly, we 
invite you, if you are a packing company executive, to 
wire us collect, stating when it will be 

convenient for your company to hear 

the facts first hand. We'll call right 

back and arrange a meeting for what- 

ever time will suit you best. Address 

your wire (on us, remember!) to . . ; 


TENDERAY DEPARTMENT 


WESTINGHOUSE ELECTRIC & MANUFACTURING COMPANY 
BLOOMFIELD, N. J. 





CURING MATERIALS 


Owt, 
7 of soda ( hee. stock). 
n 400-lb. bbis., sagen 
Saltpeter, less than rea lots, f.o.b. N. Y¥.: 
1. la 8.00 


9.00 

9. 
seccccvececes 10.00 

2.99 


| Peeee eer ereryy 


Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago, per ton: 
Gramalated ..ccccccccsccccccccccccccceces 
GREED ccccccccccccccccccvcccesocs 10a 


eee eee eee eee eee ee eeeeeeesesense 


MEAT AND SUPPLIES PRICES 
Chicago 


WHOLESALE FRESH MEATS 


eana torapelll 


Week e 
rebruary 43, <n 


eee eeeeeeeeeeeesesseeeseee 





Fresh Pork and Pork Products 
Pork loins, 8-10 lbs, av 7 

Picnics 

Skinned shoulders" 

Tenderloins 

Spareribs 


Cor. week, 
b. § ae. 96 basis, f. - b. New Orleans 
Standard gran., f.o.b. sane (29) cccee. 

Packers’ curing sugar, bags, 

f.o.b, Reserve, La., less 2% " 

Dextrose, in car lots, per cwt. (Cotton) . an 
IR PADSE BABB. ccccccccccccvccecescoccssce 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 

(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack............-. .16 
Domestic rounds, 140 pack.. 
Bxport rounds, wide.......cscecsccesess 0 
Bxport rounds, medium........ssssecess Zl 
Mxport rounds, NALTOW....ccccesescceees 025 
No. 1 weasands...... eccccccocce 
No. 2 weasands.. 
MO. 2 DURBBe ccccccccccccccccccccevcccces oll 
No. 2 b 
idd covcccccoce ¥ 
fiddles, a wide, 2@2i4 "ie ccgeccce ae 
Middles, select, extra, 2% in. & up..... .%3 
Dried bladders 

12-15 in. wide, flat...cccccccccccccccecs OB 

10-12 in. wide, Bab. cccccccccccccccccccs 


5 
en coe Ginn oe ‘= 1% 8-10 in. wide, pauuaaaas BS 
Standard bacon, 6@8 Ibs., plain.... Pork casings: , eee 
No. 1 beef sets, smoked Narrow, per eoccccccccccccccccchae 
Insides, 8@12 Ibs. . tee --89 @40 Narrow, Fg p . "166 SRcsxcike 21.45 
Outsides, 5@9 Ibs. -35 ore Medium, regular ........ 1.10 
Knuckles, 5@9 Ibs. -354%4 @36% English, i ial aa et RE “85 
Cooked hams, choice, skin on, fatted.........84 Wide, per 100 yds 
Cooked hame, cholee, ckinless, fatted. cecsoeertias Extra wide, per 100 yds 50 
00) picnics, skin on, fa uginadeekaduain ans ae wee eevee sateen 4 
Cooked picnics, skinned, fatted...............28 yaaa Sees 
VINEGAR PICKLED PRODUCTS ited 
Pork feet, 200-Ib. bbl j 
Lamb tongue, short cut, 200-Ib. i veccosks 65.00 
MES. Milas cc esaceshsecesss Mae 
Honeycomb tripe, 200-Ib. bbl............++++ 22.25 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


BARRELED PORK AND BEEF 
Clear fat back pork: 


Prime native steers— 
400- 600 21 16% @17 

21 16a Gi 

22 16% @17 


* 16% 
ht to 
15% 


14% @15 
ereee 14 14 


800-1000 14 
Heifers, good, 400-600 14 15 
Cows, 400-600 0% @11 
Hind quarters, choice. . 19 21 
Fore quarters, choice 12 


Beef Cuts 
Steer loins, prime unquoted 
Steer loins, No. 1........--++++ 35 
Steer loins, No. 2 30 
Steer short loins, prime. ..unquoted 
Steer short loins, No. 1.........45 
Steer short loins, No. 2... 


ails 
Neck bones 
Slip bones . 


AMR ADAWOOHOADS 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 lbs., 
parchment paper erveemasstacoeees=e Se 
Fancy skinned hams, 14@16 Ibs. 
parchment paper ..... 
Standard reg. hams, 14@16 Tbs. i plain a 


unquoted 
33 




















26 
unquoted 
43 











Steer chucks, No. 1.. 
Steer chucks, No. 2 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


Whole Ground 
Allspice, prime ............ vovce % 
Resift 


8 

Chili pepper 27 
Powder 

GE MND. ccccccccscececssves aa 
Zauzibar 


Steer plates .... 

Medium plates 

Briskets No. 1 

Cow navel ends 

Steer navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis 

Strip loins, No. 

Sirloin butts, No. 1 

Sirloin butts, No. 2 

Beef tenderloins, No. 1 

Beef tenderloins. No. 

Rump butts 

Plank steaks ......eeeeeeeeeees 25 
Shoulder clods 

Hanging tenderloins ......... --16 
Insides, green, 12@18 rang 319% 
Outsides, green, 8 | + 
Knuckles, green, 8 Ibs. up......18 


Pp 
Clear plate perk, 25-35 * pieces. . see 
Bean pork ........ PPTTTTTTTT TTT Tt 32 14.50n 
rican 
Mace, Fancy Banda 
BE ED ncancdsicrccctoscocvoos 2. 52 
East & West India Blend 
SAUSAGE MATERIALS — flour, fancy 
(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 


wate, fancy Banda 
} mee 
te West “India ‘Biend 
Pa — 4, Spanish 
Hungarian 


Kidneys .. 


Beef Products 


Fresh tripe, Mil coonscannanse 5 
Fresh tri 


eccccccccscceel® 


Peet eee eeeeeeseseeeee 


Veal 


Choice carcass ......... oe 21 


Native boneless bull meat (heavy) 
Boneless chuck 

Shank meat .... 

Beef trimmings 

Reef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450 Ibs. 

Dr. bologna bulls, 600 Ibs. and up...... 
Pork tongues, canner trim, fresh........ 


DOMESTIC SAUSAGE 

(Quotations cover fancy on) 
Pork sausage, in 1-lb. carton 
Country style ae, fresh in link 
Country style sausage, fresh in bulk 
peed style sausage, smoked 

‘urters, in sheep casings..............-+ 24 

Frankfaorters, in hog casings 
Skinless frankfurters . 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage .......- 


weet eee essesee 


Souse 
Polish ‘sausage ° 
DRY SAUSAGE 


Black Malabar’ eee 
Black Lampong. 
Pepper, white Singapore 


SEEDS AND HERBS 
Ground 


wae for Saus. 

Caraway seed 61 
Celery seed, French 
Cominos se 
Corlander Morocco bleached 
Coriander Morocco natural No. 1. 
Mustard seed, — yellow. 

American 
, a French — 


Sage, Daimation No. 1.... 


PURE VINEGARS 


Lamb kidneys ....... esccee 
Mutton 


Heavy sheep ......ceeseceseeee FT 
Light. GREED ccccccccccccccccece » 
Heavy anddles ......---esee+ 
Light saddles .........++++ ae 
Heavy fores ....... 

Light fores ........+--++- ecccece H 
Mutton legs ...... 16 
Matton loins ..........+.- cease 
Matton stew 
Sheep tongues 
Sheep heads, each. 


Cervelat, choice, in hog bungs 
Thuringer ....sseeeees 
Farmer 


Holateiner A. P. CALLAHAN & COMPANY 


C. salami, choice..... . 
Milano, salami, choice in bos bungs.. Sececscee 2407 S¢ 
. C. salami, new condition...........++.++. 23 
Friases, choice, in hog middles.............. - B4% 
Genoa style salami, choice..............+-++++ 42 
Pepperoni .....++++ oe 
ao ‘new conditions. 
‘a 
Italian style hams.....- 
Virginia hams . 


jJTH LA SALLE STREET 


a 


CHICAGO, ILL. 


— 


eeeeeeeeeee 


BRDOOBASCADA 


ES 
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MARKET PRICES 
New York 





City Dressed 
Choice, native, HEAVY...+.seseeeeeeeeeee 22% @24% 
tive, light..... ach tadutiiced 21% G24 
a yest ® le -  asceecnsances 19 @20 
Western Dressed Beef 


tive steers, 800 lbs -18 
Native choice yearfings 440@600 ibs. ..17 
Good to choice heifers..........+..+--.-16 7 
Good to Choice COWB......sseeseeeseeeeelt 15 
Common to fair COWB......--+eeeeeeeee 1B 14 
Fresh bologna bulls............++++- ocoke 14 


BEEF CUTS 







3 loin 
No, 1 hinds and ribs..... 20 
No, 2 hinds and ribs.....18 19 19 
No. 1 rounds.......+e0+- 17 
No, 2 round@........0+- 16 
8 rounds..... 
® | 


Se eeeeeeeeeeeese 


DME, BB ccccccscecsccc all 
Tenderloins, 5 ORE, Be cccvcsccccecoee 
Shoulder clods ....... Seeecescceeccoe --16 












Good ..ccccccce eecccccccceccce ccccecccede es 

Medi ..cccccccccs cccccccccccccccccels 20 

COMMON ....22c02 cccccces eoccesceseesll MQ@IS% 
DRESSED SHEEP AND a 


Genuine spring lambs, good............ @20% 
Genuine spring lambs, fine to medium. iain 
Genuine spring lambs, medium......... g18% 


are re sn 


DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 


Eeeems GORE BNC Bio. cccccceccce $12.50@12.75 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in............. 13.50@13.87% 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 lbs...17 @18 
Shoulders, Western, 10@12 Ibs. av...... 14 @14% 
Batts, regular, Western.........cecsees 17 @17T% 
Hams, Western, fresh, 10@12 Ibs. av...19 @20 


Picnics, Western, fresh, 6@8 Ibs........ @13 
Pork trimmings, extra lean............ 19% @19% 
Pork trimmings, regular, 50% lean..... 10 @li1 
DT chartwcdvgadvavonheses aeee%e6 18% @14% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.......... 41 
Cooked hams, choice, skinless, fatted......... 41 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 22% @23 
Regular hams, 10@12 Ibs, av........... 22% @23 
Regular hams, BE Ws. BE co ccccccses 22 23 
Skinned hams, 10@12 Ibs, av........... 23 24 
Skinned hams, 12@14 Ibs. av........5.. 23 
Skinned hams, 16@18 Ibs. av........... 22 23 
Skinned hams. 18@20 Ibs. av........... 22 22 
PINON, SOO IDG, BV... ccccccccccccsces 16% @17 
Pienies, 6@8 Ibs. nv....... ES are 6 17 
Bacon, boneless, Western.............++ 23 24 
Bacon, boneless, city.............s0++- -22 23 
RS MR ccs cvesencessecees 22 23 
Beef tongue, heavy............cccseeeee 23 24 
FANCY MEATS 
Fresh steer tongues, untrimmed........ 17c a pound 
steer tongues, 1. c. trimmed...... 80c a pound 
MEE ns cccccccecocesesses 25¢ a pound 
Sweetbreads, veal ......---+-s.++ss00. 60c a pair 
Beef kidneys ssenenereonsesesesvoccoedE aE 


atten kidneys ... 
a 





GREEN CALFSKINS 
5-9 0%: 13% -_ -14 14-18 18 up 


Prime No. 1 veals...21 8.45 38.75 
Prime No. 2 veals...19 380 $10 8.15 8.85 
Buttermilk No. 1....16 2.60 2.90 2.95 .... 
Ene gry ak Le do EM ii 
Number __F pedbeaees: 18 1.75 205 210 2.15 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on February 12, 1941: 


Fresh Beef: CHICAGO 
STEER, Choice: 
GOERS DA? 22 cccvcccseset $18.00@20.00 
500-600 Ibs. ...........6- + 18.00@20.00 
600-700 Ibe.? .....cccsccees 19.00@21.00 
700-800 Ibs.? .......... «+++ 19.00@21.00 
STEER, Good: 
GE T® ncidccsstedece 15.50@18.00 
500- Bins wen event eet 15.50@18.00 
See SOS onccecnccecscs 16.00@19.00 
TEP TI veecvcssciccss 16.00@19.00 
STEER, Commercial: 
400-600 Ibs.* .............. 14.50@15.50 
GOO-FO0 Tha.® 2... cccccccces + 14.50@16.00 
STEER, Utility: 
MO TI sv.ccevasnctden 14.00@14.50 
COW (all weights): 
er 13.50@14.50 
Utility ..... sacbeeatansoee 12.00@13.50 
GEE £0666 cc cveeccuasesen 11. = 12. m4 


Fresh Veal and Calf?: 
VEAL, Choice: 


80-180 Ibs. ....cccccccees 19.00@20.00 
290-270 Ibs. .....cccccccee 


eeeeeceeee 


VEAL, Good: 
gf | A 16.00@18.00 
CEM, Snccaecceuecee 17.00@19. nd 


VEAL, Gannissienn 


2. 3. Sere re 15.00@16.00 
SD B. ccccevecocesee 15.50@17.00 
Rs ws dcsececcadcs vesvbegtes 
VEAL, Utility: 
BE DARE. cc ccccvccsccess 13.00@15.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 


90-40 TDR. ...ccccccccccese 17.00@18.00 
40-45 Ibs. ........00. +++++ 17.00@18.00 
45-GO The. 2... cccccccccccce 16.00@17.00 
SO-GD Ths. .....cccccccccce 15.00@16.00 

























































































BOSTON NEW YORE PHILA. 
ne ).00@21.50 ceasaeaene 
20.00@ 21.50 20.00g21.30 $21.00@22.00 
+20:00@21.50 20.00@21.50 21.00@22.00 
recente 18.00@19.50 19.00@20.00 
18.00@20.00 18.00@ 19.50 19.00@20.00 
18.00@20.00 0019.50 19.00@20.00 
aaa 15.00@17.50 17.00@18.00 
15.50@18.00 15.50@18.00 17.00@18.00 
ieisinaedinan 14.00@15.50 soba 
14.00@15.00 14.50@15.50 ss sess 
13:00@ 14.00 13.50@14.50 13.50@14.00 
12.50@ 13.00 12.50@13.50 12.50@13.50 























19.50@21.00 20.00@22.00 20.00@21.00 

oocccccece 21,00@23.00 ecccccccce 
16.50@18.50 17.00@19.50 18. ety toned .00 
17.50@19.50 18.00@20.00 

obdseecens 00 covcceveee 
15.00@16.50 ret tH 00 16.00@17.00 
16.00@17.50 16.00@18.00 17.00@18.00 
14.00@16.00 14.00@16.00 15.00@16.00 






















19.00@20.00 19.00@20.00 —s__it..- sees 
18.00@19.00 18.00@19.00 19.00@20.00 
17.00@18.00 17.00@18.00 17.50@19.00 
16.00@17.00 16.00@17.00 50@17.50 





LAMB, Commercial: 
BD WER si cvceseus e+e 15.00@16.00 
LAMB, Otility: 
MT WOR 0s cb cesncdeniae 14.00@15.00 
MUTTON (Ewe), 70 Ibs. down: 
Bead .ccccece 
Commercia 
Utility .... 
Fresh Pork Cuts‘: 


LOINS No. 1 (Bladeless Incl.): 








15.50@16.50 
15.50@16.50 
15.00@15.50 
-- 13.50@14.50 
SHOULDERS, Skinned N. Y. Style: 
GEE TAR... .vcccesesccccecee 13.00@13.50 
BUTTS, Boston Style: 
eet GR éevendewesstccvnées 15.00@16.00 
SPARE RIBS: 
Be Seva tcnderewes «ove 12.50@13.00 
TRIMMINGS: 
CO PP te Serene 10.00@10.50 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef gales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars ner hundredweight. Beef, veal, calf, lamb, and mutton prices apply to straight 


and calculated carcass 











































































15.50@17.00 15.50@17.00 16.00@17.00 
14.50@16.00 14.00@15.50 eeccccccee 
10.00@11.00 9.50@10.50 10.00@11.00 
Prey ey 8.50@ 9.50 9.00@10.00 
8.00@ 9.00 7T.50@ 8.50 == cnn eeeeee 
17.00@17.50 17.00@18.00 16.50@17.50 
17.00@17.50 17.00@18.00 16.50@17.50 
16.50@17.00 16.50@17.00 16.00@17.00 
ccceeesess <> cagekdedes 15.00@16.00 
cneanceane 14.00@15.00 14.00@15.00 
ie usceemne 17.00@18.00 16.50@17.50 
























FLASHES ON SUPPLIERS 


MAGNUS, MABEE & REYNARD, 
INC.—Appointment of Edwin W. Red- 
ding as Pacific coast manager for Mag- 
nus, Mabee & Reynard, Inc., essential 
oil house, has been announced by Percy 
C. Magnus, president. Mr. Redding, 
who will be in charge of all sales activi- 
ties west of Denver, has been active for 
20 years on the West coast and is well 
known throughout the firm’s western 
territory. 


1941 






CONTINENTAL CAN CO.—Con- 
struction of a new can-making plant at 
St. Louis, has been announced by J. F. 
Hartlieb, president of Continental Can 
Co. The new plant, consisting of a one- 
story factory building 440 ft. by 460 ft., 
with a two-story office section and a 
warehouse 300 ft. by 400 ft., will con- 
solidate and increase existing manufac- 
turing facilities which the company 
already possesses in St. Louis and East 
St. Louis, Il. 
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“The Man You Know” 


More men are going to work, earning more money to spend on food. 
And every time the national income rises, so do meat sales. You’ve 
seen the figures that prove it. This is doubly true for bacon, the 
great American breakfast favorite. 


Will you get your full share of this spreading prosperity? Will you 
make loyal, repeat-buyers of the vast army of men who will try 
your product? 


The answer depends on flavor. That’s why we urge you to make 
NEVERFAIL-cured bacon ...so mild and sweet, so fragrant in the 
frying pan. . . and so good to look at, too. 


See for yourself! Let us arrange a demonstration in your own 


plant. Write us! 


EVERFAIL 
ACON CURE 


H. J. MAYER & SONS CO. 


Slo 8 RC EYW Ma ae -W-3 a8 Cob alc WY -0'2- Se Od ab lolole fom OUb betes t— 


Canadian Sales Office: 159 Bay St., Toronto Canadian Plant: Windsor, Ontario 
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Tallow and Greases Display 


an Independently Firm Tone 


Another good quantity of extra sells 

at New York at 5c, unchanged from 

previous week—Producers comfort- 

ably sold up—Lard and oil easiness 
fail to depress market. 


TALLOW.—Following sales of an 
estimated 2,500,000 Ibs. of extra tallow 
at New York and Boston at the 5c level 
late last week, with two leading eastern 
soapers and a Cincinnati consumer the 
buyers, demands continued good this 
week, and it was estimated that up- 
wards of another 1,000,000 lbs. was sold 
at the 5c level, unchanged from the 
previous sales. The tone of the market 
was independently steady. Western 
soapers, who had lowered their ideas the 
previous week to a basis of 4%c, came 
in and paid the ruling market rate when 
large eastern buyers took hold. Offer- 
ings have lightened somewhat as a re- 
sult of the large business, which placed 
producers in a sold up position for at 
least a week in some cases, and two 
weeks in others. Easiness in lard and 
oils had no influence upon the tallow 
market. 

At New York, edible was quoted at 
5@5%c; extra, 5@5%ec and special, 
4% @5c. 

The tallow market at Chicago record- 
ed a moderate movement at about 
steady prices this week, although at 
midweek the market took on a pre- 
holiday sluggishness which continued 
on Thursday. During the forepart of 
the week, there was large consumer 
interest at 5c for prime, 4%c for special 
and 4%c for white grease at Cincinnati, 
with indications that good production 
was salable that basis also at Chicago. 
On Tuesday, the movement was moder- 
ate, the outlet to larger consumers 
being rather narrow. At midweek, 
prime was salable at 5c, Cincinnati, and 
larger producers’ ideas were around 
5%c. On Thursday, edible was offered 
at 5e, f.0.b. outside point, equal to 5%4c, 
Chicago. Thursday’s prices were: 


Edible tallow 
Fancy tallow 
Prime packers 
Special tallow 
No. 1 tallow 


STEARINE.—While the market was 
quotably unchanged at New York, with 
oleo at 6%c, the situation was tight. 
Export demand absorbed production of 
one plant, while another New York 
plant was on strike, adding to the tight- 
ness, 

OLEO OILS.—Demand was moderate 
but the market steady at New York. 
Extra was quoted at 7 % @74¢c; prime, 
6% @7c; and lower grades, 6% @6%c. 

GREASE OIL.—Demand was quiet 
but the market steady at New York. 
No. 1 was quoted at 8%c; No. 2, 8c; 


extra, 55%c; extra No. 1, 8%c; winter 
strained, 8%c; prime burning, 9%6c, 
and prime inedible, 9c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%e; 
extra, 8c; extra No. 1, 7%c; extra win- 
ter strained, 8%c; special No. 1, 75é¢; 
prime burning, 8%c; and prime inedible, 
8%c. Acidless tallow oil was quoted in 
the Chicago market at 7%4c. 


NEATSFOOT OIL.—Demand was 
only fair, with the market steady at 
New York. Cold test was quoted at 
15%c; extra, 8%c; extra No. 1, 8%c; 
prime, 9c; and pure, 10%ec. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 14%c, extra, 8c; No. 
1, 7%c; prime, 8%c, and pure was 
quoted at 10%c. 

GREASES.—Consumer demands for 
greases improved late last week, and 
the buying followed through this week, 
with an estimated 600,000 to 700,000 
Ibs. changing hands, on a basis of 45%c 
for yellow and house, delivered New 
York. Two or three of the larger soap- 
ers were in the market taking supplies. 
Offerings loosened up a little, owing to 
unsteadiness in the major commodity 
markets and a slightly lower trend in 
oils and lard, but steadiness in tallow 
and the fact that the buying placed 
grease producers in a more comfortable 
sold up position served to maintain a 
very steady undertone in the grease 
market. 


At New York, yellow and house was 
quoted at 45%c; brown, 4%c, and choice 
white, 4%c. 

There were no important price 
changes or other developments in the 
grease market at Chicago this week. 
Trade was only moderate and prices re- 
mained well in line with those of the 
preceding week.’ The midweek holiday 
was among the factors influencing the 
market’s quiet but steady course. Early 
in the week, there was large consumer 
interest for white grease at 4%c, Cin- 
cinnati and this figure was being bid 
at Chicago, while producers asked 5c. 
Subsequently, a few tanks of white 
grease scld at 5c, delivered East, and a 
couple of tanks at 4%c, Chicago. Yellow 
grease was offered at 4%4c, with 4%c 
bid. On Thursday, a couple of tanks of 
white grease sold at 4%c, Chicago; 
yellow grease was 4%c, Chicago, bid, 
and 4%c asked. Thursday’s quotations: 


Choice white grease 

A-white grease 

B-white grease 

Yellow grease, 10-15 f.f.a..............005 4% @4% 
Yellow grease, 16-20 f.f.a...........eeevee 

Brown grease 


Watch the Classified Advertisements 
page for bargains in equipment. 
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BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
February 13, 1941 
Lower tendency prevailed in many 
parts of by-products list late this week, 
following the drop in packinghouse feed 
quotations. Very little trading reported; 
most items nominal. 


Blood 


Last sales reported at $2.90; buyers’ 
ideas now range as low as $2.75@2.85. 


Unit 
Ammonia 


Unground 
Digester Feed Tankage Materials 


Last trading in 11 to 12% tankage at 
$3.00; buyers now talk as low as $2.85. 


Unground, 11 to 12% ammonia & 3.00 
Unground, 6 to 10% choice quality 3.25@3.40 
Liquid stick 1.35@1.60 


Packinghouse feeds off about $2.50 on 
slack. demand. Supplies reported not 
burdensome. 


60% digester tankage 
50% meat and bone scraps 
Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Bone meals nominally unchanged; 
very little material offered. 


Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 


Fertilizer materials lower; offered in 


range shown. 
High de tank: d pines 
gh grade tankage, groun 
10@11% ammonia $ 2.25@ 2.35 & 10c 
Bone tankage, unground, per ton 20. 22.50 
Hoof meal 2.75@ 2.85 


Dry Rendered Tankage 
Low test and high test cracklings last 
sold at 60c and 57%4¢, respectively; now 
quoted nominally lower. 


Per ton 
Hard pressed and oe unground 


up to 48% protein (low test)...... '$.57%4@.60 

above 48% protein (high test) 57% 
So ssed pork, ac. grease and 

a, ton 35.00 

t pressed, beef, ac. grease and 

quality, ton 32.50@35.00 

Gelatine and Glue Stocks 

This market continues very firm on 

good demand. 


Calf trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 
Hide trimmings 

Pig skin scraps and trim, per lb 


Bones and Hoofs 


Bones and hoofs quiet and about 
steady; a little improvement in demand 
for some items. 

Per ton 
Round shins, heavy 
ight 


Flat shins, heavy 


li 
Blades, butt 
Hoofs, whit 
Hoofs, house run, unassorted 
Junk bones 


Animal Hair 


No changes in animal hair market. 


Winter coil dried, per ton 52.50 
Summer coil dried, per ton . 
Winter processed, black, 1 
Winter processed, gray, Ib 

jummer processed, gray, Ib. 
Cattle switches 








FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
a sulphate, bulk, per ton, basis ex- 
Blood, ee 16% pe 


d fish png dried, 114% ammonia, 
. L., f.0.b. fish "tact 2 
ign, 114% 


February shipment. 5 
ir scrap, acidulated, 70% ammonia, 2% 
P. A., f.0.b. fish factories 
soda nitrate, per net ton; 
Atlantic and Gulf ports 
in 200-Ib. — 


in 100-Ib —_-- 
Fertilizer tank a, 
10% B. 
Feeding tankage = EE 10-12% ammonia, 
15% B. P. L. bulk 2.50 & 10c 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i.f 3 
Bone meat, rae 4%4% and 50%, in bags, 22.80 
POF COM, C.1.2£...cccccccccccscccccccscccece 
Superphosphate, bulk, f.o.b. Baltimore, per 
» 16% flat 8.50 


Dry Rendered Tankage 
60/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 
New York, February 12, 1941 


Markets continued quiet during the 
past week, and very little trading was 
reported. Cracklings continued to sell 
at 50c, f.o.b. New York and other east- 
ern points, and a very small quantity 
of South American was offered. 

Dried blood was sold at $2.55, f.o.b. 
New York, and some imported material 
sold at around the same figure. Tankage 
sold at $2.50 and 10c, f.0.b. eastern ship- 
ping points. Production is light. 


FATS AND OILS MOVEMENT 


Factory production of vegetable and 
animal fats and oils during the three- 
month period ending December 30, 1940, 
were as follows: production of vegetable 
oils, 1,899,873,000 Ibs.; fish oils, 91,722,- 
000 Ibs.; animal fats, 672,886,000 lIbs.; 
greases, 126,451,000; other products 
872,540,000 lbs. These compare with 
the following totals during the same 
period in 1939: production of vegetable 
oils, 1,770,952,000 Ibs.; fish oils, 129,- 
743,000 lbs.; animal fats, 629,499,000 
Ibs.; greases, 107,304,000 lbs.; other 
products, 891,123,000 Ibs. 

The largest items were cottonseed, 
crude, 603,968,000 lbs.; lard, 473,773,000 
Ibs.; tallow, inedible, 178,087,000 Ibs.; 
shortening, 332,320,000 lbs.; hydrogen- 
ated oils, 216,138,000 Ibs. 

The production of refined vegetable 
oils during the period was as follows: 
cottonseed, 461,302,000 Ibs.; peanut, 36,- 
420,000 Ibs.; coconut, 73,938,000 Ibs.; 
corn, 36,008,000 Ibs.; soybean, 92,164,000 
Ibs.; palm-kernel, 1,991,000 Ibs.; palm, 
10,752,000 Ibs.; babassu, 3,360,000 Ibs. 

Consumption of vegetable oils during 
the quarter ending December 31, 1940, 
totaled 1,548,352,000 Ibs., compared with 
1,537,368,000 lbs. during the correspond- 
ing period in 1939; fish oils, 51,818,000 
Ibs., compared to 80,026,000 lbs.; animal 
fats, 269,361,000 Ibs. compared to 256,- 
377,000 Ibs.; greases, 98,639,000 Ibs. 
against 61,001,000 lbs.; other products, 
464,653,000 Ibs. against 457,672,000 Ibs. 
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Cotton Oil Futures Resist 
Outside Downward Trends 


Prices back and fill with fluctuations 

in other markets—Declines touch off 

buying power—Professionals active— 
Soybean oil easy. 


OTTONSEED oil futures backed 
. and filled within narrow limits 

at New York during the past 
week. While fluctuations were in line 
with developments in other markets, oil 
displayed considerable stubbornness to 
downturns and this gave the market a 
relatively steady appearance. A good 
part of the trade was professional in 
character. 

Scattered liquidation and selling de- 
veloped on renewed uncertainty over the 
European situation and on easiness in 
lard, stocks, and grains, along with 
some modest hedging pressure. New 
outside buying on the declines was suffi- 
ciently large to limit the setbacks. Con- 
sumer demand showed no particular 
improvement, but cash oil prices and 
shortening were steadily held, and crude 
oil was rather firm in the South. Mills 
were not offering to any extent on the 
declines, but were disposed to hold for 
better price levels. 

The prospects of smaller acreage in 
cotton and corn, and the possibility that 
the Government will attempt to dispose 
of surplus commodities more aggressive- 
ly, stimulated buying on the small sell- 
offs. On the other hand, buying power 
appeared to dry up on the bulges. Local 
professionals were first on one side and 
then on the other, attempting to follow 
the swings in allied and outside mar- 
kets. 

It is believed that January consump- 
tion made a very satisfactory com- 
parative showing. Consumer stocks are 
believed to be much smaller than they 
were a short while ago and cash people 
anticipate that trade demand will 
broaden with any constructive develop- 
ments. 

COCONUT OIL.—The market was 
quiet and about steady at New York. 
Tanks were quoted 3%@3%c. Pacific 
coast tanks were quoted at 3c. Offer- 
ings were not large or pressing but the 





VEGETABLE OILS 


Crude cottonseed <a, in tanks, f.o.b. Val- 
ley points, prompt 

White ye in bbls., f.0.b. Chgo.. 

Yellow, deodori: zed. 

— stock, 50% f.f.a. f.o.b. conning, 


its 
guybean oil, f.o.b. mills, in tanks 
Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers tanks, f.o.b. 6. 
Refined coconut, bbls., f.o.b. wae 


OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
White ‘‘nut’’ type 
Vegetable type 


“1 git 


gt 


“19% @8% 


Coast market reflected the easiness pre. 
vailing elsewhere. 

CORN OIL.—The market was quiet 
and steady. Chicago offerings were 
scarce, but Akron offered a tank at 7. 

SOYBEAN OIL.—It was estimated 
that about a dozen tanks sold at be; 
resellers and smaller mills supplied 
the offerings and packers were the 
buyers. Trade has been limited owing 
to the poor market for soybean meal, 
A weaker bean market, in the face of 
light country offerings of beans, was a 
factor in the weakness of oil. 

PALM OIL.—The market was quiet 
and steady. At New York, spot Nigre 
was quoted at 2%c; shipment, 1%e; 
spot Sumatra, 2%c, and shipment, 2c, 

OLIVE OIL FOOTS.—The market 
was quiet but firm at New York. Tanks 
were quoted 9% @10c. 

PEANUT OIL.—Sales were reported 
at 544c in the Southeast this week, but 
the market eased to 53% @5%%c with two 
tanks offered from Alabama at the in- 
side levels. 

COTTONSEED OIL.—Valley crude 
was quoted Tuesday at 5%c nominal; 
Southeast, 5%4c bid; Texas, 5%c nominal 
at common points; Dallas, 5%4c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, FEBRUARY 7, 1941 


Sales High “Low Bid ake 
6.45 
6.52 
6.62 
6.68 


February .... 


r) 
$ 


PPPS AMS 
RRazgat 


Satbss wane 
Sales 53 contracts. 


SATURDAY, FEBRUARY 3, 
February . 
h 


£ 
con 


6.46 
6.55 
6.65 
6.72 


PAPRPROR we 
SABaSSs 


~] 
w 


Sales 118 contracts. 


MONDAY, FEBRUARY 10, 
February .... 
March 


re 


6.41 
6.52 
6.61 
6.67 


PAAARH AS 
saanuces & 
SESE 2525 


Sales 160 contracts. 

TUESDAY, FEBRUARY 11, 
6.36 
6.45 
6.55 
6.62 


6.39 
6.49 
6.60 
6.65 


£06 § 


Baers 
SSPE LESE 


August 
September ... 
Sales 122 contracts. 


WEDNESDAY, FEBRUARY 12, 1941 
(Closed—Holiday.) 


THURSDAY, FEBRUARY 13, 1941 


6.41 6.37 
6.49 6.47 
6.60 6.56 
6.66 6.63 


EEE 


uly 
September ... 
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FLAME CLEANING OF STEEL 


The report on the excellent results be- 
ing obtained by flame cleaning steel 
pefore painting, published in THE 
NATIONAL PROVISIONER a short time 
ago, has brought a number of inquiries 
from meat plant engineers, master me- 
chanics and maintenance men for more 
information, particularly on flame clean- 
ing procedure. 

Proposed specifications for flame 
cleaning were issued recently by the 
American Institute of Steel Construc- 
tion. These are in part as follows: 

1—Oil, grease and other adherent 
matter shall be removed by washing 
with a suitable solvent. Excess solvent 
shall be wiped from the work before 
proceeding with subsequent operations. 

2—Surfaces to be painted shall be 
cleaned and dehydrated (freed of oc- 
cluded moisture) by the passage of 
oxyacetylene flames which have an oxy- 
gen to acetylene ratio of at least one. 
The inner cones of the flames shall 
have a ratio of length to port diameter 
of at least eight, and shall be not more 
than 0.15 in., center to center. 


The flames shall be traversed over the 
surfaces of the steel in such manner 
and at such speed that the surfaces are 
dehydrated, and dirt, rust, loose scale, 
scale in the form of blisters or scabs 
and similar foreign matter are freed 
by the rapid, intense heating by the 
flames. The flames shall not be trav- 
ersed so slowly that loose scale or 
other foreign matter is fused to the 
surface of the steel. The number, ar- 
rangement and manipulation of the 
flames shall be such that all parts of the 
surfaces to be painted are adequately 
cleaned and dehydrated. 

3.—Promptly after the application of 
the flames, the surfaces of the steel 
shall be wire brushed, hand scraped 
wherever necessary, and swept and 
dusted to remove all free material and 
foreign particles. Compressed air shall 
not be used for this operation. 

4—Paint shall be applied promptly 
after the steel has been cleaned and 
while the temperature of the steel is 
still above that of the surrounding at- 
mosphere so that there will be no re- 


condensation of moisture on the cleaned 
surfaces, 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during December, 1940: 
Dec., 1940, Dec., 1989, 
Ibs. Ibs. 


Ingredient schedule of uncolored eae 





26,594,951 
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REMOTE 


TEMPERATURE 


READINGS 


MOTOCO 
Mose Fl 


Thermometer 
$20,» Price 


MOTOCO Indicating Ther- 


mometers have rigid stem for 


direct mounting or capillary 
tubing for remote reading. 


IMPROVE 
and 
SAFEGUARD 
MEATS 

* 
FISH 

of 
POULTRY 

D 


FROZEN 
FOODS 


= 
SOUPS 
s 
BUTTER 
& 
CHEESE 
& 


BAKING 
PRODUCTS 

* 
ALSO FOR AIR 
CONDITIONING 


& REFRIGERATION, 
STEAM & POWER 


MOTOCO Indicating Thermometers permit eye-level 
observations. Temperature can be checked quickly 
. +. conveniently . . . systematically. 

Use MOTOCO Indicating Thermometers wherever 
proper processing depends upon close regulation of 
temperature. 

Their use helps to avoid excessive heating and 
cooling costs... safeguards against spoilage... 


prevents production tie-ups from temperature varia- 
tions. 

MOTOCO Indicating Thermometers have easily read, 
evenly calibrated dials—the indicating head may be 
mounted where observation is most convenient, at 
some distance, if necessary, from where the temper- 
ature is taken. MOTOCO Thermometers are strongly 
made, give accurate service; they have solid liquid 
filled movement, and have no gears, pinions or deli- 
cate hair springs to get out of order. 

Ask us now to show you how MOTOCO temperature 
indication can serve most profitably in your plant. 
Write to: Moto Meter Gauge & Equipment Division, 
The Electric Auto-Lite Company, Chrysler Bidg., New 
York, N. Y. 


INDUSTRIAL THERMOMETERS 








HIDES AND SKINS 





Packers clear 60,000 branded cows at 
weekend in line with earlier 1c decline 
on native cows and steers—Light 
trade in same descriptions this week 
steady—Branded steers still unsold. 


Chicago 


PACKER HIDES. — Following the 
trading at a cent decline on native 
steers, heavy cows and northern light 
native cows late last week, as previously 
reported, packers cleared their holdings 
of branded cows at a similar decline at 
the week-end, with upwards of 60,000 
involved. There was further trading 
early this week in the same descriptions 
at steady prices, totalling around 30,000 
hides. The only additional description 
involved in this week’s business was 
bulls, which sold at %c down from the 
prices paid several weeks back. 

The market has not yet been estab- 
lished on branded steers. Bids at a 
further %c decline have been repeatedly 
declined by packers, both here and at 
New York. A Minnesota packer late 
this week moved several cars of butt 
brands and Colorados at the bid prices 
but the big packers have not been in- 
clined to accept those prices. 


Hide futures sagged off 13@24 points 
early in the week, under the influence 


of weak security markets, but reversed 
their action immediately after the holi- 
day and at present are two points lower 
to 13 over last Friday’s close, the dis- 
tant months showing most strength. 
Packers sold a total of 5,800 more 
Jan.-Feb. native steers early this week 
at steady price of 12c. Extreme light 
native steers last moved previous week 
at 14c and are closely sold up, packers 
selling right into kill at that time. 


Butt branded steers are offered at 12c, 
and Colorados at 11%c, for holdings 
dating middle of Dec. forward, while 
bids at %c less have been steadily de- 
clined. Heavy Texas steers are also 
offered at 12c; light Texas steers are 
rather limited and nominal around 11c; 
extreme light Texas steers are scarce 
and a car is offered at 18c, with 12%c 
said to be obtainable. 

One lot of 1,800 heavy native cows 
moved at 11%c, steady. A total of 9,100 
northern point light native cows sold 
early at 12c, steady; River point light 
cows were well sold up earlier at 13c, 
and there have been no sales since 
below this figure, although traders feel 
that the market is not over 12%c at 
present, or the usual %c premium over 
northerns. The Association was credited 
with selling 2,000 Chgo. light native 
cows at 11%c, although no confirmation 


was obtainable. Packers sold a total of 
about 60,000 mostly Jan. branded cows 
at the close of last week at 114, or 
in line with the earlier cent decline on 
other descriptions; another 5,000 moved 
early this week also at 11%c, leaving 
packers in a comfortable position. 

One packer sold 2,500 Jan.-Feb. native 
bulls late this week at 8c; another 
sold 600 branded bulls at 7%c. The 
Association sold 800 Feb. bulls basis 
8c for natives and 7%c for brands. 

A Minesota packer sold a total of 
6,000 hides late this week, including 
Dec. forward branded cows at steady 
price of 11%4c; late Dec. forward hens 
branded steers sold at 11%4c, and Jan. 
Colorados at llc, but these bids were 
declined by the big packers. 


Federal inspected cattle slaughter 
during Jan. was 891,329 head, as against 
857,727 in Dec. and 827,348 in Jan. 1940; 
ealf slaughter during Jan. was 411,191 
head, as compared with 436,755 in Dee, 
and 416,291 in Jan. 1940. 


LATER: — Total of 16,000 Jan.-Feb. 
native shteers sold to tanners at 12e; 
2,100 extreme light Texas steers sold 
12c; 3,700 heavy native cows 11%; 
5,000 northern light native cows 12c; 
2,800 branded cows 11%c. 

OUTSIDE SMALL PACKER. — Out- 
side small packers appear in no hurry 
to accept the prices obtainable at pres- 
ent and offerings of usual run around 
48/50 lb. avge. are generally held at 
11%c, selected, for natives, brands %c 
less, while buyers’ ideas top at 11c for 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











2-STAGE 


HAMMER MILLS 


for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grin 
and maintenance expense—provide instant 
edman’s extreme sectional constructi 
time. Nine sizes—S to 100 H.P.—capacities 500 to 
. per hr. Write for catalog No. 302. 


Builders of Dependable Machinery Since 1834 


STEDMAN'S FounpRY & MACHINE WORKS 
INDIANA, U. S. A. 


power consum: 


504 INDIANA AVE., AURORA, 


—reduce 


on saves 





COOKING TIME REDUCED 


33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 


uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 


1001-51 S. WATER ST., SAGINAW, MICH. 
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this class of stock. Bid of 11c reported 
for some 51 lb. avge. of fairly good 


















































































2 take-off, with 11%@11%%c asked. 
ed PACIFIC COAST.—There was trad- 
ag ing in the Coast market at %c decline 
early this week when three larger 
ve packers sold a total of about 17,000 Jan. 
er hides, and Vernon packers around 10,000 
he more Jan. take-off, all at 10c flat, for 
sis steers and cows, f.o.b. Los Angeles. 
FOREIGN WET SALTED HIDES.— 
of The South American market turned 
ng active late this week at steady prices, 
dy when a total of 10,000 Argentine 
utt frigorifico standard steers sold at 85 
an. pesos, equal to about 138c, cif. New 
ere York; 15,000 heavy reject steers also 
sold at 77 pesos or about 11%c, also 
ter steady; 5,000 light steers sold at 84% 
nst pesos or 121%¢c. A sale of 3,000 San- 
40: sinena cows was also reported at 81% 
191 pesos or about 12%4c. 
ec, COUNTRY HIDES.—tThere is very 
little action apparent in country hides 
‘eb. and prices are not clearly defined. The 
2c: market is usually quoted in a nominal 
sold way, while offerings are generally 
Le; priced over buyers’ ideas at the moment. 
12¢: Bids of 9c, flat, have been declined for 
; untrimmed extremes around 47 lb. avge., 
Jut with market nominal at 9%@10c flat. 
ri Heavy steers and cows are quoted 
— around 8c flat, trimmed. Trimmed buff 
wc weights are quoted around 10%c, 
“ selected, some said to be available at 
he this figure. Some trimmed extremes 
de are reported available at 11%c, some 





quoting in a range 4c up or down from 
this figure. Bulls are quoted 5% @6c 







flat; glues 7%@8c flat, trimmed; all- 
weight branded hides around 9c flat. 

CALFSKINS.—Packers cleared the 
remainder of their Jan. and Feb. River 
heavy calfskins this week at %c off, 
and Feb. light calf under 9% lb. at 
steady price. One packer sold about 
8,000 Jan.-Feb. River heavy calf at 25c; 
another sold 6,000 Jan.-Feb. River 
heavies at 25c and 4,000 Feb. lights at 
22%6c; third packer moved 4,500 Jan.- 
Feb. River calf basis 25c for heavies 
and 22%c for lights, and also sold 5,000 
Feb. northern lights at 22%c. Packers 
are well sold up to end of Feb. at most 
points, with 27c last paid for northern 
heavies. 

Another car of Chgo. city 8/10 lb. 
calfskins was thought to have sold early 
this week at steady price of 20c but 
confirmation was lacking; apparently 
none offered at present. The 10/15 lb. 
last sold at 22%c, with 23c now asked 
on offerings. Straight countries are 
quoted 144% @lb5c flat. Chgo. city light 
calf and deacons are well sold up, with 
$1.40 last paid. 

KIPSKINS. —Some action is still 
awaited on packer Jan. kipskins. Offer- 
ings have been repeated at prices last 
paid for Dec. kips without attracting 
attention from buyers. Last sales of 
Dec. take-off were at 20c for northern 
natives, 18c for northern over-weights, 
southerns a cent less, and 15c for 
brands. Some quote market nominally 
a cent lower. 


Chgo. city kipskins last sold at 18c, 
several weeks back, but further offer- 





ings this basis are not drawing bids. 
Straight countries are quoted around 
13%c flat. 

Packer regular slunks were quiet, 
Jan. production having been cleared 
several weeks back at 85c; hairless last 
sold at 55c. 


HORSEHIDES.—tTrade has slowed up 
on horsehides and buyers have lower 
ideas, usually quoting city renderers 
with manes and tails at $5.85@6.00, 
selected, f.o.b. nearby sections, while 
sellers quote the market $6.00@6.15. 
Ordinary trimmed renderers are held 
at $5.90@6.00, del’d Chgo., with buyers’ 
ideas at $5.75@5.85; mixed city and 
country lots quoted around $5.50, Chgo. 


SHEEPSKINS.—Dry pelts are quiet 
and nominal around 21@22c per Ib., 
del’d Chgo., for full wools. There is 
very little trading going on in packer 
shearlings with present light produc- 
tion. Market is called firm for whatever 
is available, No. 1’s being quoted $1.65 
@1.75, No. 2’s $1.15@1.25, and No. 3’s 
65@75c; last sales by some houses were 
at inside figures, with top asked, while 
one house reports a few No. 3’s sold 
at top figure, 75c. Pickled skins are 
quoted around $5.25 per doz. for packer 
production; current offerings being none 
too desirable and running heavily to 
cockle, bids around this figure would 
be considered. Two more mid-west in- 
dependent packers are credited with 
selling Feb. wool pelts since last report 
but details have not yet been disclosed. 
Some quote market $3.00@3.30 per cwt. 
live weight basis, as covering the range 
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OU can cut refrigeration losses to a mini 
mum by guarding cold rooms, equipment, 
and pipe lines with NOVOID CORKBOARD 
and CORK COVERING. This pure CORK 
insulation bars the passage of heat, resists 
Moisture, and keeps its money-saving effi- 
ciency for years. For details and name of 
nearest Novoid Distributor, write Cork Im- 
port Corp., 330 W. 42nd St., New York City. 


NOVOID CORK INSULATION 
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Here is an appliance that is not only a great convenience 
to dispensers of chopped meats, but will enable you to pack 
your products in handy, appetizing packages. 


The dispenser is made in two styles: Size 1 made only for dis- 
pensing 1 lb. of meat at a time; size 2, which 
ed to dispense from 34 of a pound to 5 pounds at a time. 


Another ‘‘BOSS”’ Feature that gives 
Best Of Satisfactory Service 
The Cincinnati Butchers’ Supply Co. 
GENERAL OFFICE: Helen and Blade Sts., Elmwood Place 
MAIL ADDRESS: P. O. Box D, Elmwood Place Station 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 


MEAT DISPENSER 


can be adjust- 


Cincinnati, Ohio 


Cincinnati, Ohio 
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of recent sales of all Feb. pelts. Out- 
side small packer pelts quoted $2.25 
@2.50 per piece, according to quality, 
for early Feb. pelts. 


New York 


PACKER HIDES.—The New York 
packers still hold their Jan. production 
of branded steers and bids of 114c have 
been declined this week for butt brands 
and 1lc for Colorados, asking 4c more. 
Jan. native steers were well sold up 
earlier, mostly at 13¢c with one car heavy 
average at 13%c. 

CALFSKINS.—No trading by collec- 
tors has come to light this week and 
collectors are thought to be fairly close- 
ly sold up following recent trading at 
$1.40 for 4-5’s, $1.60@1.70 for .5-7’s, 
$2.50@2.60 for 7-9’s and $3.65@3.75 for 
9-12’s. Packers sold 25,000 to 30,000 
heavy calf this week at 10c down from 
previous sales, or at $2.90 for 7-9’s, 
$4.00 for 9-12’s and $3.50 for 9-12 but- 
termilks. 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Feb. 10.—Mar. 6.40 b; May 
6.48 b; July 6.57 b; Sept. 6.65 b; cash 
6.30 b@6.50 ax. 

Tuesday, Feb. 11.—Mar. 6.37 ax; May 
6.43 ax; July 6.49 b; Sept. 6.58 b; cash 
6.20 b@6.37% ax. 

Wednesday, Feb. 12.—Holiday. No 
market. 

Thursday, Feb. 13.—Mar. 6.37 ax; 
May 6.43 ax; July 6.49 b; Sept. 6.58 b; 
cash 6.20 b@6.37 ax. 

Friday, Feb. 14—Mar. 6.16s; May 
6.26s; July 6.31s; Sept. 6.39s; cash 
6.10@6.20ax. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 8, 1941, were 
5,484,000 lbs.; previous week 5,257,000 
Ibs.; same week last year 4,713,000 lbs.; 
Jan. 1 to date, 30,845,000 lbs.; same 
period last year, 42,588,000 lbs. 

Shipments of hides from Chicago for 
week ended February 8, 1941, were 4,- 
395,000 lbs.; previous week 4,577,000 
lIbs.; same week last year 4,895,000 lbs.; 
Jan. 1 to date, 27,918,000 lbs.; same 
period last year, 29,439,000 Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on February 8, 1941, 
with comparisons: 


Week Previous Same 

Feb. 8 week week '40 
Cured meats, Ibs.13,700,000 14,623,000 14,755,000 
Fresh meats, Ibs.56,422,000 52,282,000 58,795,000 
Lard, Ibs. ....... 7,601,000 65,924,000 2,550,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to February 13, 1941: 
To the United Kingdom, 136,213 quar- 
ters, to the Continent, none. Last week 
to United Kingdom 45,225 quarters. 
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WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSING 


Provisions 


Lard was weaker during the latter 
part of the week on packer selling and 
absence of buying power and liquidation 
on stop-loss orders. Hogs were steady. 


Cottonseed Oil 


Cotton oil was easier on selling and 
liquidation, due to lower lard, but Wall 
Street and western interests were sup- 
porting oil on a scale down. Southeast 
and Valley crude traded in a fair way 
at 5%4c lb.; Texas, 5%c lb. nom. Jan- 
uary cotton oil consumption at 384,000 
bbls. exceeded expectations; it was the 
largest since September 1939 and the 
largest January consumption of record. 
Visible supply totaled 2,403,000 bbls.; a 
year ago, 2,508,000 bbls. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Mar. 6.21s; May 6.30@6.31; July 
6.41@6.37; Sept. 6.44s; 184 sales; clos- 
ing weak. 


Tallow 
New York extra tallow, 5c Ib. 


Stearine 
Stearine was quoted 6%c lb. 


Friday's Lard Markets 
New York, February 14, 1941.—Prices 
are for export. Lard, prime western, 
$6.50@6.60c; middle western, 6.45@ 
6.55¢; city, 64 @6%c; refined continent, 
6% @7c; South American, 7@7%c; Bra- 
zil kegs, 74% @17%c; shortening, 8%c. 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50; at %c under 
he loses $75.00; at c¢ under he loses 
$150.00; at 1c under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

r full information, write THE NA- 


Fo 
TIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago, Ill. 























CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 14, 1941, with 
comparisons: 


PACKER HIDES 


Week ended Prev. 
Feb. 14. week (Rev.) 


Hvy. nat. strs. $2 
Hvy. Tex. strs. 12ax 
Hvy. butt brnd’d 
strs. @12ax 
Hvy. Col. strs. @1ilax 
Bx-light Tex. 

strs. 
Brnd’d cows... 
Hvy. nat. cows 
Lt. nat. cows.12 


Calfskins .... 
Kips, nat 
Kips, ov-wt... 
Kips, brnd’d.. 
Slunks, reg.... 
Slunks, hris... 


Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...11 gus 114%@12 12 @12% 
Branded 10%@11 11 11% 11%@12 

7%4@ 7% 8 8 8 
Brnd’d bulls.. 7 
Calfskins ....20 
Ki 


ps 
Slunks, reg... 
Slunks, hris... 


Hvy. steers... 
Hvy. cows.... 
Buffs 


1 
Calfskins 
Kipskins 138% Ae 
Horsehides ...5. . 5. 


SHEEPSKINS 


Pkr. shearlgs.1.65@1.75 1.65@1.75 bt 
Dry pelts..... 21 @22 20 21 17 @1T% 


NEW YORK HIDE FUTURES 


Closing Prices 

Monday, Feb. 10.—Mar. 12.49; June 
12.26; Sept. 12.24 n; Dec. 12.24 n; 8 
lots; 1 to 6 higher. 

Tuesday, Feb. 11.—Mar. 12.26@12.27; 
June 12.10@12.12; Sept. 12.02; Dee. 
12.02 n; 141 lots; 18 to 23 lower. 

Wednesday, Feb. 12.—Holiday. No 
market. 

Thursday, Feb. 13.—Mar. 12.48@ 
12.49; June 12.30@12.32; Sept. 12.28; 
Dec. 12.28 n; 100 lots; 20@26 higher. 

Friday, Feb. 14.—Mar, 12.60; June 
12.47@12.50; Sept. 12.40n; Dec. (1941) 
12.44; 182 lots; 12@17 lower. 


TALLOW FUTURE TRADING 


N. Y. Closing Prices 

Monday, Feb. 10.—Mar. 5.00@5.20; 
May 5.25@5.35; June 5.30@5.45; July 
5.85@5.50; no sales. 

Tuesday, Feb. 11.—Mar. 5.00@5.20; 
May 5.25@5.35; June 5.30@5.45; July 
5.85@5.50; no sales. 

Wednesday, Feb. 12.—Holiday. No 
market. 

Thursday, Feb. 13.—Mar. 5.00 b@ 
5.20 ax; May 5.25 b@5.35 ax; June 5.30b 
@5.45 ax; July 5.35 b@5.50 ax; no sales. 

Friday, Feb. 14. — Mar. 5.00@5.30; 
May, 5.25@5.35; June 5.30@5.45; July 
5.35@5.50; no sales. 
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Personalities and Events 
(Continued from page 22.) 


year ago this month,” states Arthur C. 
Cronin, editor, “200 copies of the first 
edition were published and distributed 
to the employes, customers and friends 
of the Kuhner Packing Co. Now, a year 
later, we have a circulation of 800 
copies.” 

Seniority discs recently distributed to 
employes of Geo. A. Hormel & Co. have 
been received enthusiastically, but have 
resulted in several humorous situations. 
One disc accidentally found its way into 
a church collection plate. Another was 
mistakenly exchanged for bus tokens by 
a Hormel employe, giving the driver a 
few anxious minutes until the owner 
of the emblem was located. 

Joseph Poropatich, Union Provision 
& Packing Co., Pittsburgh, Pa., recently 
entertained Rodney Gerhardt of Earley 
& Moore, Boston casings firm, at bowl- 
ing and later at Hotel Roosevelt, cele- 
brating before the former left for Ft. 
Meade, Md., to become a “buck private” 
in the army. 

Address of the National Association 
of Margarine Manufacturers has been 
changed from 839 Munsey bldg., Wash- 
ington, D. C., to 2737 Devonshire place 
in that city. 

The important part played by Armour 
and Company in satisfying the nation’s 
meat requirements was explained re- 
cently by Stanley C. Kalloch, manager 
of the Gardner, Me., branch of the com- 


BROADCAST ON 
TENDERAY 


H. J. Hoffman, mana- 
ger of special products, 
Westinghouse Lamp Di- 
vision, is guest on Mrs. 
Ida Bailey Allen’s 
“Homemakers” pro- 
gram over WMCA, New 
York, on February 7. 
He discussed the Ten- 
deray method of tender- 
ing beef. Most recent 
companies to be licensed 
to use Tenderay method 
are Providence Public 
Market, Providence, 
R. I., and Arbogast & 
Bastian, Allentown, Pa. 


pany before a meeting of the Rotary 
club. Following Mr. Kalloch’s talk, a 
film, “A Trip Through the Stockyards,” 
was shown. 


On February 10, a new system of 
meat marketing went into effect in 
Pittsburgh, Pa., under which all meats 
shipped to the city’s hospitals and in- 
stitutions are required to carry the 
federal inspectors’ date of dressing and 
grade designation. The meats must meet 
city as well as federal inspection regu- 
lations and must be shipped directly to 
the institutions. 


Swift & Company, which has held 
property in the packinghouse district 


of Sioux Falls, S. Dak., for the past 12 
years as a possible building site, will 
not request a further extension of the 
contract upon its expiration March 1, 
it is reported. The contract has been 
extended several times within the 12- 
year period. 

A cold storage plant at Vicksburg, 
Mich., owned and operated for more 
than 40 years by Charles Hudson, has 
been severely damaged by fire of un- 
determined origin. 

Midwest Beef Co. has been incorpo- 
rated at Hamtramck, Mich., for $5,000. 
The firm will “buy and sell food prod- 
ucts.” 











INCREASE LOAF SALES 
WITH MAPLEINE FLAVOR! 


Tone up the flavor of your 
pork products and you tone 
up your sales. That’s what 
meat packers have found 
when they use Mapleine. 


NEW APPEAL. Flavor sells 
meat products, and you can 
give more flavor to your loaf 
specialties’ with Mapleine. It 
brings out the natural flavors 
of meat, blends with spices, 
other seasonings. 


VIRGINIA STYLE LOAF. 
This popular baked pork and 
veal loaf has a smoky flavor 
that many people like. Maple- 
ine improves its flavor, adds 


new zest. Write for the for- 
mula. 


HAM LOAF A LA ROYAL. 
Here’s a delicious loaf spe- 
cialty which may be made 
from lean ham trimmings. 
Mapleine is an ideal season- 
ing for it. For Mapleine brings 
out the sweet, nut-like flavor 
of ham. Ask for the formula. 


FREE. 14 profit-making for- 
mulas. Get your copies of test- 
ed-in-use formulas, plus free 
try-out bottle of Mapleine. 
Write now. Crescent Manu- 
facturing Co., 664 Dearborn 
Street, Seattle, Wash. 





MORE and MORE 


The Swing is to 
ADELMANN 








Adelmann Ham Boilers win 
every competitive test. The 
list of users includes the 
shrewdest operators in the 
packing industry. And with 
good reason ! 


Because of exclusive features, Adelmann Ham Boilers provide ex- 
ceptional results. Hams cook in own juice, under variable pressure, 
thru application of self-sealing cover and elliptical yielding springs. 
Hams are firmly molded, have full flavor, and tizi 
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ance. Hams produced in Adelmann Ham Boilers really sell ae 


Made of Cast Aluminum, Tinned Steel, Monel Metal, and Nirosta 
(Stainless) Steel, the most complete line available. Ask for book- 
let “The Modern Method.” 


Adelmann—The Kind Your Ham Makers Prefer 























HAM BOILER CORPORATION 


Office and Factory: Port Chester, N. Y. 
Chicago Office: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 
12 Bow Lane, London. Australian and New Zealand Representatives: Gollin & 
Co., Pty. Ltd., Offices in Principal Cities. Canadian Representatives: C. A. 
Pemberton & Co., Ltd., Toronto, Ont. 
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Analysis of Advertising Policies and 
Results Will Yield Real Dividends 


EAL dividends reward the packer 

or sausage manufacturer who 
periodically analyzes his advertising 
program in the light of actual results 
being obtained. Such analysis, if under- 
taken with an open mind, enables the 
packer to adjust his advertising budget 
in accordance with fluctuations in meat 
supplies, changes in consumer purchas- 
ing power and other important vari- 
ables, pointing the way to new and 
more effective merchandising ap- 
proaches. 

Here are some of the questions the 
packer executive might logically ask 
himself about his company’s advertising 
program: 

POLICY.—Is the advertising planned 
to give the consumer what she wants to 
read, see, and be informed about, rather 
than merely what we want to tell her? 

Will this advertising sell our meat 
products at a profit—or just sell them? 


Is it able to stand up against the ad- 
vertising of competitive packers, yet 
distinctive enough to avoid imitation? 

Does our advertising assist retail out- 
lets in selling our products when con- 
sumers enter their stores? 

Is it free of derogatory statements 
about competitive meat products? 


Does our advertising attempt to force 
certain products beyond their possible 
market ? 


Is the quality of our product as good 
as claimed, so that the advertising can 
keep selling after it has made the first 
sale? 

MEDIA AND EXPENDITURES.— 
Have we studied all of our available 
media, analyzing those best suited to 
our products? 

Has our advertising been getting 
proper location in media being used? 


Have we spent our advertising appro- 
priation wisely where it will do the 
most good, or given our advertisements 
to the salesmen we like best? 


Is our newspaper advertising bought 
at the best rates available? 


Is space being adjusted to profit ob- 
tainable from prospective sales, or used 
just as fancy strikes us? 


Have we been breaking the continuity 
of our advertising with the idea of sav- 
ing money, then spending more on big- 
ger space to win back attention? 


Are we using an accurate system of 
checking our advertising, so we can 
know where our dollars may be most 
profitably spent? 


CAMPAIGN DETAILS.—Are our ad. 
vertising efforts being directed or 
planned on a schedule, or purely on a 
“hit and miss” basis? 


Does our advertising tell consumers 
of new and different ways in which they 
can serve our products? 


Are the correct products being adver- 
tised in proper season, and do specific 
advertisements appear at the right time 
of the week? 

Are our ads written so clearly that 
the main point of our message cannot 
possibly be misunderstood ? 

Are we using plenty of effective illus- 
trations to portray our products and 
appeal to the buyer’s eye and palate? 


Is the price angle so presented that it 
stresses the high value obtainable in the 
item, rather than “how cheap it is?” 


Are our advertising efforts well co- 
ordinated, or are we using different ap- 
peals in each type of advertising? 


Have we been telling readers that our 
meats and meat products are a neces- 
sary part of their meals, or suggesting 
that they are luxuries? 


CHAIN STORE SALES 


Jewel Tea Co., Inc., reports sales of 
$2,622,198 for the four weeks ended 
January 25 compared with $2,009,472 in 
the corresponding 1940 period, an in- 
crease of 30.5 per cent. 





Here’s Helpful Information on 
CONSERVING 
LOW TEMPERATURES 
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“THE FLAVOR’S THERE” 


| 
Before they buy, they anticipate the taste with their | 


| 


eyes. Having exactly the right color—always uni- 


form—is the best way to capture customer interest. 


| 
National’s U. S. Government Certified Colors... | 


the food industry's oldest and most complete line | 
... includes every Primary Color and Blend to meet | 


your requirements of shade, strength and uniformity. | 


National Technical Service welcomes the oppor- | 
tunity to give you constructive help in solving your | 
color problems with exactly the right shades for 


maximum sales appeal. Your inquiry is invited. 


Certified Food Color Division 


NATIONAL ANILINE & CHEMICAL CO... inc 


40 Rector Street * * New York, New York 


BOSTON PHILADELPHIA GREENSBORO CHATTANOOGA 
PROVIDENCE SAN FRANCISCO ATLANTA PORTLAND, ORE 
CHICAGO CHARLOTTE NEW ORLEANS TORONTO 
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AND WE'LL NAME THE 
EXPELLER 


The question that packing plant executives 
frequently ask is, “What model of Expellers 
is best suited to our plant requirements?” 
To those in doubt we say, “Send us the 
capacity of your plant and we'll send you 
complete information on the right Expeller 
installation for the greatest efficiency.” 


If yours is a plant of small capacity, we will 
send information on the Improved Red 
Lion Crackling Expeller with a capacity of 
300 to 500 pounds per hour. If you need 
800 to 1000 pound production, we'll tell you 
about the big Duo Expeller. Or perhaps one 
of the new Duplex Super-Duo Expellers 
rated at 900 to 1200 pounds would be best. 
This is why we ask you to “name your ca- 
pacity” and then we can tell you not only 
which Expeller model is best but also what 
it can do for you in producing highest quali- 
ty cracklings at the lowest possible cost. 


THE V. D. ANDERSON CO. 


1937 WEST 96th STREET + CLEVELAND, OHIO 





LAKES BRANDIN 





As an aid to consumer 

demand and insistence 

...as a guarantee of 

quality . . . as protection against substitution 
... your products need positive identifica- 
tion! Great Lakes Roll Brander marks entire 
length of Beef Carcasses in a single downward 
stroke. There’s an easy-to-use Great Lakes 
Brander for both Hamand Bacon. Great Lakes 
Branding provides handsomely labeled “‘Pack- 
age” for Bologna . . . Wieners are attractively 
marked 3 at a time. Send forillustrated catalog. 
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GREAT LAKES STAMP & MFG. CO., Inc. 


2500 IRVING PARK BLVD., CHICAGO, ILLINOIS 


SECURE 3-WAY 
PROFIT CONTROL 





Cotp alone is not enough in packing plant refrigeration. 
Equally important are the proper regulation of humidity and air 
circulation to prevent shrinkage, slime, mold, off-color, rancidity, 
and poor texture. BAKER Refrigeration, especially designed for 
packing plants, provides rigid control of all three factors ... 
giving you the maximum yield of finished product—in both pounds 
and quality—from every animal. Write today for complete infor- 
mation concerning BAKER'S high qual- 
ity, dependable equipment, engi- 
neered installations, and low-cost, 
efficient performance. 


SALES AND SERVICE Ic MACHINE C0., INC. 


IN PRINCIPAL CITIES , 1514 EVANS ST., OMAHA, NEBRASKA 
AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 





Sausage Industry in 1939 
(Continued from page 12.) 


meats and other meat products produced 
domestically in 1939 reached 2,650,707,. 
651 lbs., valued at $476,038,132. Of this 
volume, 1,535,332,664 Ilbs., valued at 
$277,346,985, was classified as made 
within the meat packing industry, while 
1,115,374,987 lbs., valued at $198,691,. 
147, was made in “other than the meat 
packing industry.” Total valuation of 
the product of these two categories in 
1937 was $431,744,265. 


Value of the product of this industry 
in 1939 totaled $208,048,345, a decline 
of one-tenth of 1 per cent from 1987 
figures. Wage earners primarily en- 
gaged in manufacturing operations in 
1939 numbered 11,443, a decline of 1.2 
per cent from the 1937 total, at least 
partly accounted for by adoption of a 
new system of census classification. The 
number of establishments increased 
from 1,006 to 1,067 in the two-year 
period. Of the 1939 total, 262 of the 
establishments were owned or operated 
by meat packing companies, while 805 
were not. 


The volume of product from these 
two sources in 1939, classified accord- 
ing to kinds, was as follows: 


Made in 
other than Made 
in meat 
packing 
industry industry 


Fresh sausage and sausage 
products, Ibs. 566,593,768 960,073,921 
Frankfurters, lbs 193,576,244 
Bologna, lbs. 145,291,950 
Pork sausage, lbs 71,689,393 \ (2) 
Meat loaves, Ibs 53,810,134 
Other products (meat pud- 
dings, etc.), lbs 
Fresh sausage not reported 
by kind, Ibs 960,073,921 
Dry sausage, lbs 40,872,464 75,555,139 
Sausage and sausage prod- 
uct, not reported by kind, 
30,475,128 
Canned sausage, lbs 1,782,787 27,114,071 
Pork, Ibs. 3,538,677 
23,575,394 
Bacon, sliced or packed, 
TRB, cccccccccccccccccce 36,105,162 
Beef, dried or sliced, Ibs. 4,427,013 
Brains, tongue, tripe, etc., 
processed, 
Hams, boiled, roasted or 
boneless, 78,543,147 141,820,004 
Meats, canned, total Ibs.. 10,655,282 330,769,439 
44,029,345 
209,468,126 
77,271,968 


Pigs feet, cooked or 
pickled, Ibs 2,401,798 ( (3) 
Other meat products, lbs.153,754,592 


4S8ausage casings, peanut butter, tamales, sand- 
wich spread, etc. 

*Data not called for on schedule. 

*Products made in meat packing industry covered 
in a separate report 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, 
hogs and sheep at twelve public mar- 
kets during January: 

Tout 1910 oo 
729,138 707,557 
163,709 160,078 
1,788,892 1,899,418 
781,400 872,240 
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Industrial Relations 


(Continued from page 11.) 

that any surplus wealth we, as a nation 
and as individuals, may be able to pro- 
duce beyond the actual necessities of 
life must be made available, if need be, 
to meet the demands of self-preserva- 
tion.” Theoretical arguments and un- 
reasoning disputes over the relation be- 
tween wages and cost of living lose 
their meaning in the face of a great 
national emergency, he continued. 


Another serious problem which indus- 
trial relations must face, according to 
Mr. North, is that of adjustment follow- 
ing the war and defense period. “The 
human race is slow to learn and easily 
led into repeating its former mistakes,” 
he warned. “So here again is this legacy 
of post-war problems to be left to us and 
to generations yet unborn. Are we any 
smarter or more able to prepare to meet 
them than our ancestors have been?” 


“Most people agree that the old order 
is passing and, in some respects, is even 
now gone forever,” Mr. North con- 
cluded. “Already there is evidence to in- 
dicate such changes are under way in 
America.” He cited the Wagner and 
Social Security acts, wage-hour law and 
profit sharing as examples of deep- 
rooted modifications in the nation’s 
social and economic structure, “Doubt- 
less some of these will prove to be only 
temporary,” he said, “while others will 
turn out to have come to stay.” 


TIN CONSERVATION TESTS 


A project to determine the feasibility 
of reducing the amount of tin on tin- 
plate used for food containers is being 
conducted by the National Canners 
Association, in collaboration with 
American Can Co. and Continental Can 
Co., as part of the general program of 
tin conservation in the United States. 
The research was proposed by Lt. Col. 
Paul P. Logan of the U. S. Army 
Quartermaster Corps. 


For the purpose of the tests, tinplate 
was prepared having two different 
weights of tin coating. Cans were fab- 
ricated in the sizes commercially used 
for the products to be packed, using 
standard automatic processes which 
were followed as closely as the sheet 
size and weights permitted. Cans were 
packed with various food products, 
selected to represent major classes with 
reference to their action on tinplate. 
Army rations were among the products 
canned. 

On arriving at Washington, the cans 
were placed under incubation at 85 degs. 
F., since it was considered that this 
Storage temperature would reasonably 
accelerate any abnormalities brought 
about by the lighter tin coating, without 
producing such false effects as might 
result at a substantially higher tem- 
perature. A few cans from each lot are 
being held at room temperature. The 
cans are being subjected to numerous 
storage tests, but results of the project 

not be available for some time. 
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PATENT APPLIED FOR 


The New Sheep Casing That’s 
Pre-Flushed Ready for Stuffing! 


Since the introduction of NOSTRIP to pack- 
ers and sausage makers a few weeks ago, 
NOSTRIP has proved to be the missing link 
between sausage and profits! NOSTRIP has 
taken the nightmare out of the casing room! 
It has cut casing costs, minimized labor, elim- 
inated waste of casings and increased pro- 


duction. 


NOSTRIP is a tailor-made hank, of sheep 
casing that is pre-flushed and ready for the 
stuffing room . . . and is packed in a sanitary 


individual pouch. 


NOSTRIP will not deteriorate or discolor; 
is immune to salt rust or other common de- 


fects that processing in crystal salt has been 


known to cause. 


NOSTRIP is easy to store, easy to keep; 


as it requires no special refrigeration! 


YOU NEED NOSTRIP.. . send for full 
particulars today! 


ONGOLIA IMPORTING COMPANY, I> 
lm f rteda Sausave Casings 


TO MAKE YOUR SAUSAGE A NATURAL USE NATURAL CASINGS 
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LIVESTOCK MARKETS oye tome 





Hog Slaughter Fell 
Sharply in January 


LAUGHTER of cattle and sheep un- 
der federal inspection during Jan- 
uary exceeded the December volume, 
but both hog and calf kill dropped below 
December totals. Slaughter of hogs and 
calves was smaller than in January, 
1940, while the volume of cattle and 
sheep processed was greater than a year 
earlier. 

The outstanding feature in January 
was a 25 per cent drop in the number 
of hogs slaughtered, compared with 
December, as a result of the anticipated 
reduction in hog marketings. While 
January hog slaughter was 25 per cent 
below December kill, and 16 per cent 
under slaughter a year earlier, it was 
still 10 per cent above the five-year 
average for January. Hog slaughter in 
the next three or four months is ex- 
pected to be smaller than in the corre- 
sponding period last year. 

Numbers of animals processed during 
January, 1941, compared with kill a 
month earlier, a year ago, and the Jan- 
uary five-year average: 

Jan. Dec. Jan. 
1941 1940 1940 —“5-yr. av. 


Cattle ... 891,329 857,727 827,348 838,435 
Calves ... 411,191 436,755 416,291 439,867 
Hogs ....4,517,314 6,063,357 5,355,793 4,109,431 
Sheep ...1,625,178 1,415,804 1,598,193 1,569,212 


Since the November and December 
hog slaughter was heavier than kill 
during. these months for the last ten 
years, total slaughter for the packer 
fiscal year to date has been exception- 
ally large. Hog kill during the first 
quarter of the packer year was 2,385,664 
head in excess of slaughter during the 
like period in 1940, and 5,112,309 head 
above total for 1939. Total kill during 
the first three months, compared with 
slaughter during corresponding periods 
in 1939 and 1940, shows no great change 


for other classes of livestock killed. 


FIRST THREE MONTHS OF PACKER YEAR 
1941 1940 1939 

Cattle p 2,438,067 2,377,204 

1,247,328 1,289,340 

15,029,013 12,302,368 

Sheep and lambs. 4,503,144 4,455,699 4,256,009 





1940 TRUCK MOVEMENT 


Movement of livestock by truck dur- 
ing 1940 established new records in 
various markets and for the country as 
a whole. Truck movement, according to 
summaries taken from annual year- 
books of the following stock yard com- 
panies, shows St. Louis leading the list, 
with a total of 4,185,357 head received 
by truck. This is a new record for that 
market, according to Secretary H. A. 
Powell of the St. Louis Live Stock Ex- 
change, who says that in 1940 90.8 per 
cent of the total salable livestock at 
St. Louis arrived by truck. 


Receipts Shipments Total 
No. No. No. 
St. Louis 5,578,477 
Chicago 4,131,407 83,43: 4,314,840 
St. Pau . 4 ¢ 4,301,495 
Indianapolis .... 805,502 8,597,434 
Omaha 2,73 8,201,848 
Sioux City......2,446,44 800,754 
We, WER. cess a 2,440,854 
Kansas City..... 1,702,083 ., 1,997,870 
St. Joseph 1,669,287 > 1,893,403 
Oklahoma City. .1,062,060 1,299,942 





FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
February 1, 1941, compared with the 
same date in 1940: 

Feb. 1, 

5-yr. av. 

1936-4 

M lbs. 

Broilers 4 12,720 
Fryers f 12,504 
Roasters 504 
22,196 


36,627 


8,675 
22,321 


139,547 
4Carried under ‘‘Miscellaneous Poultry’’ previous 
to January 1, 1940. 
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GOVERNMENT GRADED MEAT 


Meat graded and contract deliveries 
of meats and by-products accepted dur. 
ing December, as reported by the U. §, 
Department of Agriculture, Agricul- 
tural Marketing Service: 

Dec., Nov., ; 
1940 1940 1096" 
Ibs. Ibs. Ibs, 
Fresh and frozen— 
44,803,303 44,451,060 41,841,219 

592,181 643,681 2 

28,096 14,428 

2,054,150 


272,180 
728,387 


135,929 

1,023,409 

524,684 

and lard... 550,028 511,419 


Total .....50,917,720 50,359,327 








MEAT GRADED IN 1940 


Meat graded and contract deliveries 
of meats and meat products accepted 
during 1940, with comparisons, as re- 
ported by the U. S. Department of Agri- 
culture, Agricultural Marketing Serv- 
ice: 

1940 1930 
Ibs. Ibs. 
Fresh and frozen— 
578,435,814 — 512,016,902 
ortars } 5,686, 
} 24,213,777 
8,054,168 





635,134,701 


“Fresh Sausage” is one of the im- 
portant chapters in THE NATIONAL PRO- 
VISIONER’s latest book, “Sausage and 
Meat Specialties.” 





KENNETT-MURRAY 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


StvVv eS tea & BU YING SER VECE 





ie ill 


FRANK R. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


— 

















FORT WAYNE, IND. DETROIT, MICH. 
DAYTON, OHIO OMAHA, NEB. LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
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CORN BELT DIRECT TRADING 


ted by U. 8. Department of Agriculture. 
Cues Agricaltural Marketing Service.) : 


Des Moines, Ia., February 13, 1941.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
prices weakened slightly, despite lighter 
receipts. During the first four days 
butcher hogs were 5@15c lower, while 
packing sows closed slightly uneven, 
but mostly steady, compared with last 
week’s close. 


Hogs, good to choice: 


Receipts of hogs at Corn Belt mar- 
kets for week ended February 13, 1941: 


Last 
week. 
28,800 
34,100 
36,700 
43,100 
25,800 


NEW YORK LIVESTOCK 


Livestock prices at New York, 
Wednesday, February 12, 1941, as re- 
ported by the U. S. Agricultural Mar- 
keting Service: 


CATTLE: 


Steers, good 1435-1478-Ib 
Cows, medium 


CALVES: 
Vealers, good and choice.... 
Vealers, common and medium 
Vealers, culls......... Ssece0s 
HOGS: 
Hogs, good and choice, 190-Ib 
Packing sows, 320-Ib 
LAMBS: 


Lambs, good and choice 84-86-Ib. 
I ara cid'ad cacawesedewn-we'ne-oe hee 10.25 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with February 8: 

Cattle Calves Hogs* Sheep 
Salable receipts..... --1,706 2,628 148 5,821 
Total, with directs...5,331 11,217 21,373 36,244 
Previous week: 


Salable receipts....1,446 1,294 271 468 
Total with directs..5,591 9,687 20,270 37,519 
*Including hogs at 41st street. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended February 8: 


At 20 markets: Cattle Hogs Sheep 


Week ended Feb. 7 
Previous wall 189,000 


At 7 markets: 


Week ended Feb. 8. 
us week 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, February 13, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice: 
120-140 Ibs. ......--++-: 


ae 


oe 
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300-330 Ibs. 
880-860 Ibs. ............ 


Good: 
860-400 Ibs. 
400-450 Ibs. 
450-500 Ibs. 
Medium: 
DIDBED TR. cece cccccccs 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 5.50@ 6.25 
Slaughter Cattle, Vealers and Calves: 
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750- 900 Ibs. .......... 18.00@14.75 12.25@13.75 


900-1100 Ibs. 
1100-1300 lbs. . 
1800-1500 Ibs. 18.25 \. 


STEERS, good: 


10.00@12.25 
2 5 10.25@12.25 10.25@11.75 10.25@11.75 
11.25 6 10.50@12.50 10.25@11.75 10.25@11.75 10. . 
b. eecccosces 11.25@13.25 10.50@12.50 10.25@11.75 10.25@11.75 10.00@11.75 


1300-1500 Ibs. 


STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common: 
750-1100 Ibs. 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 
Good, 500-700 lbs 
HEIFERS: 


Choice, 750-900 lbs 
Good, 750-900 Ibs. . 
Medium, 500-900 Ibs. .... 
Common, 500-900 Ibs.... 


COWS, all weights: 


9.00@11.00 
9.00@11.25 


888 
RaSR BRBS 
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50 


Sausage, medium 7 
Sausage, cutter and com. 6.00: 
VEALERS, all weights: 
Good and choice 
Common and medium.... 
Cull 
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Good and choice 
Common and medium... 
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Slaughter Lambs and Sheep:* 
SPRING LAMBS: 


YEARLING WETHERS (shorn): 
Good and choice..... .-. 8.75@ 9.85 
Medium 7.715@ 8.75 
EWES (shorn): 


Good and choice 


Common and medium.... 4.00@ 5.40 


- 18.25@14.75 12.25 
. 13.25@15.00 12.50 
12.50@14.00 11.75@14.00 11.75 


8.50@10.25 8.50@10.25 
8.75@10.50 8.50@10.25 


7.50@ 8.75 
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4.75@ 5.50 
3.25@ 4.75 


14.00 11.75@14.00 11.75@18.75 


11.50@13.50 
13.75 11.50@14.00 11 Togs. 18 
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10.25@11.75 10.25@11.75 ng 
11.75 


9. 10.25 8.25@10.00 
9. 10.25 8.25@10.00 


7.25@ 8.50 7.715@ 9.00 
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1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 18,616 cattle, 2,035 
calves, 36,652 hogs and 16,774 sheep. 


1941 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended February 7: 


Cattle Calves Hogs Sheep 


Los Angeles 3,518 1,296 2,263 1,182 
San Francisco .... 800 150 2,200 1,300 
Portland «1,900 160 3,100 2,400 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 8, 
1941, as reported to The National Visioner : 


CHICAGO 
Armour and Company, 4,124 hogs; Swift & Com- 
an ~" 952 hogs; Wilson & Co., 5, 
ing Co., Inc., 2,522 hogs; ‘Agar Packing Co., 
6. $48 hogs; Shippers, 2, 196 hogs; Others 35,076 hogs. 
i 9s 28,410 cattle; 3,723 calves; 64,108 Hogs; 
82,696 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
865 2,684 4,824 
280 1,279 4,514 
278 1,811 + 
282 #1,415 3,035 
Indep. P. Co ceee cece 365 eoee 
Kornblum Pkg. Co.... cose esse eeee 
0 150 3,292 4,197 


1,355 10,846 20,0389 


Hogs Sheep 

6,091 8,299 

3,906 6,112 

8,227 5,149 

Wilson & Co 80: 3,219 843 
0 9 a 


Cattle and calves: Eagle P Greater 
Omaha Pk cg. Co., 82; Geo. Hoffisan Oi: , oe - Pkg. 
Co., 643; Nebraska Beef Co., 642; Omaha Pkg. Co., 
160; John Roth, 143; So. Omaha Pkg. Co., 688: 
Lincoln Pkg. Co., 162. 


Total: = cattle and calves; 25,793 hogs; 
15,408 shee 
EAST ST. LOUIS 

Cattle Calves Hogs Sheep 

Armour and Company. 1,831 1,810 4,669 1,755 
Swift & Company 2,226 1,986 6,524 
Hunter Pkg. Co 63 4,877 
hésveseee eges. ese. . ae 
2;090 
1, me 
1, 677 23,594 
oeee 3,892 


5,536 50,001 


ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company..... 1,199 276 6,299 
Armour and Company. 1, "384 305 5,849 
Others 1,048 306 1,026 
“386 18,174 174 
Not inclading 792 hogs bought direct. 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. 1,665 47 9,145 
Armour an ARES tat 86 «(9,486 
Swift & Company 1,217 34 5,720 
Shi 8,190 4 


6,435 
13 101 
134 30,887 


Cattle Calves Hogs 

391 3,101 

571 

339 

WHEE. scedosdecs ++. 2,574 891 4,713 
Not including 1,548 hogs bought direct. 


DENVER 
Cattle Calves Hogs 


Armour and Company. 640 77 2,443 
Swift & semeees- ae 140 3,004 
Cudahy Pkg. Co. -. _ 574 58 2,081 
Others - 1,882 191 1,930 


8,192 466 9,548 


OKLAHOMA CITY 

Cattle Calves Hogs 

Armour and Company. 1,284 491 3,572 

Wilson & Co 1,270 729 4=3,621 

14 886 

WHE edeseccceses +. 2,788 1,234 8,079 

Not including 10 cattle and 3,124 hogs 
direct. 


INDIANAPOLIS 
Cattle Calves Hogs 
1,559 607 15,029 
Arm and Company. 388 1,917 
Tilesueier Bros «co ae 
‘ane ¥ees 154 
29 500 
64 415 
11 Cenc 
1,333 18,276 
154 487 


2,586 38,008 


FORT WORTH 


Cattle Calves 
Armour and Company. 1,682 468 


Swift & Company 1,382 325 
Blue Bonnet Pkg 17 
City P’ 1 2 
12 
824 

8ST. PAUL 


Cattle Calves 
Armour and Company. 2,120 1,801 
ifkin Pk; 751 


8,140 

222 
1,721 
1,224 


8,150 25,760 10,167 


Cattle Calves Hogs 


Gall’s Sons.. cass 25 esee 133 
. Rahs 8 Sons Co.. 340 a 444 


2,858 
2,898 
1,768 

907 


“ti 
a 
17,560 678 


Not including 1,033 cattle, 6,468 hogs and 1,193 
sheep bought direct. 


RECAPITULATIONt 


Cincinnati 
Ft. Worth 


Chicago 
} a City 


St. Josep h 

Sioux City 

Oklahoma City........... 
hita 


ann 


aukee 

Indianapolis .. 

Cincinnati 17,560 

Ft. «+++ 12,165 
317,582 


HESS Reo 8E 
283 


= 
S 


8 


Chicago . 
Kansas City. 
Om: 


Milwa 
Sedtenaperto 
Cincinnati 
Ft. Worth 


*Cattle and calves. tNot including directs. 


ST. LOUIS HOGS IN JANUARY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for January, 1941, with compari- 
sons, reported by H. L. Sparks & Co. 
were as follows: 


Jan., Jan., 
1941 1940 


Total receipts 
Average weight, ibs ainkee mieetee 


Top prices: 


325,511 
236 


$6.15 
5.55 


5.41 


The 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


tRECEIPTS 


Sat., Feb. 8.. 


*Total oe week . .28,935 
Prev. wee = 
Year pa 

Two years ago.... 


Total this week... 
Previous week. 
Year ago..... 
Two years ago 


“Including 326 cattle, 278 calves, 29,354 hogs 
and 11,275 sheep direct to packers. 


+All receipts include directs. 


tFEBRUARY AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 
1940 Gain 
Cattle 40,534 186,880 
3,906 5,467 20,983 
154,764 585,784 
53,373 286,661 
TtAll receipts include directs. 


WEEKLY AVERAGE PRICE OF 
Cattle Hogs 


Week ended Feb. 8. ag * $7.85 
7.85 
5.10 
7.65 
8.30 
10.15 
10.75 


$8.40 


SUPPLIES FOR CHICAGO PACKERS 
Cattle 


Week ended Feb. 8 
Previous week 


*Week ended Feb 8.. 
Previous week 
1940 


10.75 


Av. 1936-1940 $s. $8.40 
*Receipts and average weight for week ending 
Feb. 8, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending February 7: 


wots cnting Wh. , A Ee a ounceeasaesaaeee 
evious wee | 
ME  cchacccecccsadceacepnectinn wee ee 120,896 
ce EFS errr rrr ee ~.- 68,319 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago naw 
and shippers, week ended Thursday, February 

Week ended be 

Feb. 18 week 


Packers’ purchases 64,751 
Shippers’ purchases dé 10,058 


75,809 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended February 8: 

Cattle Calves Hogs 
Week ended Feb. 8 508 21,126 
Previous week 617 81,73 
Same period 1940 503 15,607 
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SLAUGHTER REPORTS 


Special reports to THH NATIONAL PROVI- 
SIONBR show the number of livestock slaughtered 
at 16 centers for the week ended February 8: 


CATTLE 


Week Cor. 
ended Prev. week, 
Feb.8 week 1940 








NE agvicps caec¥ oan 17,844 21,087 22,891 
Kansas City viees+ 11,288 14,842 11,955 
RU a 12/031 16,865 15,382 
Bast St. Louis........... 8,301 9,398 7,929 
er heeeh..........+00+- 4,006 5,541 4,946 
Sioux City 5,013 7,812 6,361 

asd a bis.e's sie.g'ore 2, 4,281 2,384 
Fort Worth.............. 4,147 4,683 6,066 
Philadelphia ............. 565 1,7 1,675 
Indianapolis ..---......-. 1,759 1,680 1,518 
New York & Jersey City. 7,530 8,445 7,906 
Oklahoma City*.......... 4,032 10,365 4,334 
Ss 8,665 ,590 8,065 
SG gassecc cocaveeeue 3,612 4,900 8,438 
EES 7,558 9,256 8,325 
Sicenbec vee 2,878 15,219 2,825 

er 98,144 139,041 110,995 


*Cattle and calves. +Not including directs. 
HOGS 








aie ws ues ae ees 97,262 93,688 120,896 
ON Se 84,72 31,959 387,266 
39,146 31,498 45,768 
ee PERE 5,647 7,5; 60,677 
St. Joseph..... 13,062 12,879 15,658 
Pi cnccesss enaeee 87,811 32,141 32,940 
bike 568 5'.V baa0 6,256 6,292 6,616 
Ras 9 5 00 veces 12,165 11,740 6,557 
Philadelphia ... ..++» 16,841 16,536 16,562 
Indianapolis ............ 7,401 7,465 6, 
New York & Jersey City.. 41,653 388,712 47,435 
Oklahoma City........... 11,208 10,365 7,182 
Cincinnati .............. 14,600 15,181 13,840 
ESRB 9,442 8,867 
ee 25,760 26,278 48,440 
EY 60's oenvedice 6,915 36,291 10,328 
ME tseccvoteo ens snes 439,278 447,987 495,331 


‘Including National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 


SHEEP 
Chicagot ....... Ree ee 21,647 27,002 238,949 
0 ee 20,0389 27,621 17,815 
Rie wees > 0 ¢% vues 19,726 24,089 q 
East St. Louis........... 4,311 6,524 067 
a elite 18,237 20,601 14,857 
a 0:5 at bcalnt 12,846 15,190 8,079 
| ee ,066 7,657 8,461 
Se 3,388 8,398 " 
PE. wi0p0seeceee 2,221 2,450 
ED enon’ oes ie 660 2,087 1,608 
New York & Jersey City... £ 59,006 


Oklahoma Oity........... 


AER er 179,277 225,656 176,893 
‘Not including directs. 


STEER WEIGHTS AND PRICES 


Beef steers sold at Chicago for 
slaughter during January, 1941, num- 
bered 14,785 head less than during the 
same month last year, and the average 
price was $2.44 higher. Number, aver- 
age weight and price, were as follows: 


Av. wt. Av. 
No. Pet. Ibs. price 


Choice and prime. 10,336 16.0 1,199 $14.19 
eaten 32,647 50.4 1,138 12.2 
BD site's sce 20,374 31.5 999 10.18 
Common ... . 1,858 2.1 834 

Beef steers... .. 64,715 100.0 1,098 $11.90 


During December 67,800 beef steers 
were killed; average price was $11.85. 
During January, 1940, 82,585 beef 
steers were slaughtered and the average 
Price was $9.46. 





SOUTHEAST 1940 RECEIPTS 


Receipts of livestock at seven packing 
Plants in 1938, 1989 and 1940, according 
to report of the Agricultural Marketing 

Tvice, was as follows: 





adie 1940 1939 1938 
Ey ee 
Rabat 308803200) 1217! 
ahatinewicaad 525,610 588,543 491,605 
ARR 646,258 716,466 491,605 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 
STEERS, carcass Week ending February 8, 1941............ -. 8,868 2,442 2,687 
Week previous ......... pean cessus sanding 9,280 2,334 sons 
Same week year AG0.........0eeeesseeeeee 8,687 2,423 2,428 
COWS, carcass Week ending February 8, 1941............. 902 1,310 2,763 
Week PEOVIOUS cc cccccccsccccccccccccccces 1,291 1,087 2,851 
Same week year AG0........---seeeeeeees ° 669 910 2,679 
BULLS, carcass Week ending February 8, 1941............. 820 628 184 
Wak BORVIGED ccevccccccceccercescccecnce 872 614 187 
Same week year @ZO.........--seeeeeecece 264 648 11 
VEAL, carcass Week ending February 8, 1941............ - 13,811 1,121 649 
Week MIOTRED. ceccccvccccdcccevcccevccnse 12,342 929 711 
Same week year AG0........eeeseeecceres 10,071 1,407 896 
LAMB, carcass Week ending February 8, 1941............. 46,875 14,873 20,306 
Wes. DUTIIE. 6. <cnc cc cccdendsecconsscece 44,911 15,745 18,029 
Same week year AZO........0-.eeeeeeeceee 45,795 17,075 16,910 
MUTTON, carcass Week ending February 8, 1941............. 1,575 380 813 
Week POCVIOUS occccccccvccccccccccccccece 2,242 3873 1,187 
Same week year AG0......cccceeeeesseeees 2,985 406 988 
PORK CUTS, Ibs. Week ending February 8, 1941............. 2,744,695 378,452 454,285 
WH NII 6 oa pina ck os wecice Wenge cyses 2,496,413 477,652 450,052 
Same week year AZO..........0eeeeeseees 2,484,243 682,730 578,116 
BEDF CUTS, Ibs. Week ending February 8, 1941............. 436,283 
WO BN acti os 5c c0cascccdecnveed 384,618 
Bame week YeAF AFO.....ccccccccccccccces 383,663 
LOCAL SLAUGHTERS 
CATTLE, head Week ending February 8, 1941............. 7,580 1,565 
FE I iS bn cine cboe sc teewesesae ee 8,445 1,727 
Same week year ago....... Pea ane meee re 7,906 1,675 
CALVES, head Week ending February 8, 1941............. 12,8381 2,772 
TE SIE anced ccceccivedescsceepecessss 13,132 2,585 
Same week year @£0..........000eseeeeees 11,961 2,610 
HOGS, head Week ending February 8, 1941............. 40,506 16,841 
WG IE 6.0 66k v0 0 8 eb 0in-c0ie 00s civeies's 88,712 16,536 
BR WHS. PONE BOP: oc vcs cdsccceccoscses 47,485 16,562 
SHBEP, head Week ending February 8, 1941............. 53,496 2,221 
WE PD cecccccccccecvetescsccnnve 59,006 2,450 eve 
Same week year AZO0...........ceceeeeeees 58,684 2,850 oaks 


Country dressed product at New York totaled 5,131 veal, 50 hogs and 276 lambs. 


veal, 4 hogs and 208 lambs in addition to that shown above. 


Previous week 3,870 





WEEKLY INSPECTED KILL 


Hog slaughter declined for the week 
ended February 7, 1941, continuing be- 
low the 1940 volume, but gained over 
the volume of two years ago. Slaughter 
totaled 671,552 head, compared with a 
total for the previous week of 651,340 
head. Volume for the same week in 
1940 was 751,896 head. 

Number of animals processed in 27 
centers for the week ended with Feb- 
ruary 7, with comparisons: 





Cattle Calves Hogs Sheep 
New York Area'.. 7,530 12,825 41,653 58,455 
Phila. & Balt.... 2,504 1,291 380,160 1,461 
Ohio-Indiana 
. a - 8,596 8,668 50,515 6,987 
Chicago® ....... - 20,477 5,750 97,262 48,879 
St. Louis Area‘... 9,095 7,280 55,647 7,680 
Kansas City ..... 8,530 38,276 84,727 18,495 
Southwest Group®. 10,177 3,330 87,175 27,890 
Omaha .......... 13,399 819 39,146 20,809 
Sioux City ...... 6,070 118 37,811 14,886 
St. Paul-Wisc. 
RE  cacecse - 16,479 24,615 79,908 19,612 
Interior Iowa & 
So. Minn.’..... 13,363 5,357 167,468 42,490 
ghee ees 116,220 68,824 671,552 257,144 


week .......131,282 67,246 651,340 282,884 
Total last year.124,065 68,313 751,896 230,158 
"Includes New York City, Newark and Jersey 

City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn Ti. In: 
cludes National Stockyards and East St. Louis, Ti, 
and St. Louis, Mo. ‘Includes So, St. Joseph, 
Wichita, Oklahoma City and Ft. W: . 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes ‘Atbert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. —. Mason City, Marshalltown, 
Ottumwa, Storm e and Waterloo, Iowa. 
Packing plants included in the above tabulation 
slaughtered during the calendar years 1939 and 1940, 
approximately 74% of thie cattle, calves and hogs, 
and 82% of the sheep and lambs that were slaugh- 
tered under federal inspection during those two 
years, | 
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CO «+. $11.50 
treal ..... ishiveuned - 11.50 
WEEE. Sees eneqe's «ee. 10.45 
Ee eS a 
EE, eo ncinicccons + 10.15 
Prince Albert ........... 9. 
. eee 9.85 
Saskatoon ............. o & 
I dais cec-a6éaceweds - 9.90 


Vancouver .............. 11.20 


*Official Canadian beg, gates ate pow wl Si 00 
rade. e A, $1. 


basis, quotations from 
premium. 


GOOD LAMBS 
ero $11.25 
pT rere 10.00 
J 0 aS Ser 10.00 
Calgary ..... - 9.60 
Edmonton ..... 9.50 
Prince Albert 8.50 
Moose Jaw eee 
= 8.75 

a .. ove 
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CLASSIFIED ADVERTISEMENTS 


70¢ per line for listings. 





Position Wanted 


BusinessOpportunities 


Equipment for Sale 





PACKINGHOUSE CREDIT manager, 20 years’ ex- 
perience, desires change. Will get results. Past 
experience gladly given. Box W-166, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn S8t., 
Chicago, Ill. 





SALESMANAGER desires connection with good 
reliable packing company. 16 years’ experience. 
Capable of handling sales personnel and promotion. 
References. Employed but available for interview. 
Box W-147, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Il. 





CAPABLE BEEF, small stock man, and assistant 
salesmanager, 14 years’ practical and business ex- 
perience, buying, selling, grading, figuring costs. 
Box W-167, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Illinois. 





An Opportunity 


Take advantage of the opportunity presented by 
this space and tell the ones who would be inter- 
ested in what you have to offer. You may want a 
partner in your business or you may want to dis- 
pose of your plant. Your advertisement here will 
bring results. Write THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





For Quick Results 


Is a piece of extra machinery or equipment 
taking up valuable space in your plant? If so, 
an advertisement placed in this space will bring 
you results quickly and economically. For infor- 
mation write THE NATIONAL PROVISIONER. 
407 So. Dearborn St., Chicago, Il. 





Sale of Schleiffer Meat Market 
Newark, Ohio 


Equipment, stock on hand, accounts receivable, all 
totaling approximately $10,000. Sealed bids ad- 
dressed to Fitzgibbon, Black & Fitzgibbon, Attor- 
neys, Newark, Ohio, received until 12 noon, Feb- 
ruary 20, 1941. 





SAUSAGE MANUFACTURING plant, Detroit, 
Mich., site 90x150 ft., capacity 60,000 lbs. products 
weekly, for sale, lease or take partner. For de- 
scriptive details write: Sausage Plant, 3780 Bushey 
St., Detroit, Michigan. 











Have You Ordered 


THE NEW 
MULTIPLE BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 




















Good Used Equipment 


1—Southwark 500-ton vert. Hyd. Rendering Press. 

1—Meakin horizontal continuous Orackling Press, 

2—Allbright-Nell 4x9’ Lard Cooling Rolls. 

1—Enterprise No. 166 Grinder, belt drive. 

1—Sander Meat Grinder, 8” plate, pulley drive. 

10—Dopp and Aluminum Kettles. 

2—Ball & Jewell No. 2 Rendering Grinders, m.d. 

5—9’x19 Revolving Percolators, or Degreasers. 

1000 Feet Drag or Scraper Conveyor. 

5—Bartlett & Snow Tankage Dryers. 

5—Ice Breakers and Crushers. 

2—Brecht 200-lb. Stuffers, without tubes. 

i—Mixers and Filter 5 

1—Hand operated Fat Cutter. 

\0}—Hammermills, Crushers, Grinders, Pulverisers, 

Voewer Plant Equipment. 

Ask for New ‘‘Fall, 1940, Consolidated News” list- 

ing our large stock. Send us your inquiries—we 

desire to serve you. What have you for sale? We 

buy from a single item to a complete plant. 
CONSOLIDATED PRODUCTS OCO., INO. 
14-19 Park Row, New York City, N. Y. 





Equipment Wanted 
Packing Equipment Wanted 


Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 lb. Stuffers; 2—100 and 200 bb. 
Mixers; 8—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THB NATIONAL PRO- 
VISIONER, 800 Madison Ave., New York City. 











READ THIS PAGE FOR 
OPPORTUNITIES 

















COOKED 
READY TO 
SERVE 


KREY PACKING COMPANY |feeiconaccs 


“Build Profitable Sales Volume in Any Territory” } 1246CastistonRd. 38 Briercifte Ra. 


ST. LOUIS, MISSOURI 


“unbelievably delicious’ 


Tenderated Hams Washington, D.C. AB... 


Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
631 Penn. Ave. Fruit & Produce 


STEVE BERDIS = ©Wm.J. Shoemaker 





Rochester, N. Y. 


ROY WALDEK 
51 Plane St. 
Newark, N. J 


2 EN ae 


826 Walnut St. 
McKeesport, 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS Santen to. 


613 Gibson St. 
C. W. JONES 











559 So. Irvin 9302 - 151st St, 
Sharon, Pa. Jamaica, N. Y. 




















SAUSAGE PROBLEMS? Here’s Your pm 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agti- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS | 
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BEEF PORK e VEAL e 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


LAMB 
































Philadelphia Scrapple a Specialty 


J ohn J.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 














































KINGANS RELIABLE 


HAMS @ BACON @® LARD @ SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS @ POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides ® Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 







































































Liberty PATENT CASING COMPANY 
8 Bell Brand Midiatiies 
? Hams -— Bacon -—Sausages—Lard-—Scrapple pee — <p ulage 
4 F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, “58 
Y. 617-23 West 24th Pluce Chicago, Illinois 
RT 
—_ Partrige GET THE BEST | ALWAYS ASK FOR THE 
| “ORIGINAL” 
N } “SELTZER BRAND” 
e PORK PRODUCTS —SINCE 1876 LEBANON BOLOGNA 
wa The H. H. MEYER PACKING CO. nctcctiatad 
R. Cincinnati, Ohio a = 
Y. 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 





er 










Represented by 
NEW YORK PHILADELPHIA ba mgt Pl BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 Ww. 13th St. 38 N. Delaware Av. 1108 F. St. s. W. 148 State St. 































Rath 


Jrom the Land O’Corn 


~S=aawwawweuewuwwuww VPPPrPPrPPrPrerre? | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. 


WATERLOO, IOWA 
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HONEY BRAND 


Hams * Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 


ome! CONSULT US BEFORE 
YOU BUY OR 


SELL 


HYGRADE’S 


Frankfurters in 
Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef = Veal 
Melle - Pork 








——— 
HORMEL 
CW 01 0101 Ot O10) Da 


Main Office and Packing Plant 
Austin, Minnesota 


























HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








Superior Packing Co. 


Price 








Chicago 


DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 











BICZYJA 


(Pronounced BE-CHI-YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., 


FORT DODGE, IOWA 


INC. 








THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








= — 

Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 




















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass. 


2 


NEW YORK 


fe 
F. C. Rogers Co. 
Philadelphia, Pa. 








Local & W 
Pittsborge, Pas 


y, 











THE 


CASING HOUSE 


Beratn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINGTON 


tiie. \ete) 
AUSTRALIA 
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There is no substitute for 


KNOWING 














BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 
Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 

HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 

Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 
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Only when you KNOW the markets can you sell or buy intelli- 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is an 
accepted basis of settlement in trading, you don't have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of sini And if you are not informed you may easily lose 
that amount. 

And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 
additional in a difference of only Ic per Ib. If he is not informed he 


can just as easily lose that much. 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 


you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


407 SOUTH DEARBORN STREET 


* CHICAGO, ILLINOIS 




















ADVERTISERS 


® @ 


in this issue of The National Provisioner 


Anderson, Co., V. D 
Armour and Company 


Baker Ice Machine Co 


Calcium Chloride Association 
Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Co 
Cork Import Corp 

Corn Products Sales Co 
Crescent Manufacturing Co 
Cudahy Packing Co 


Diamond Iron Works, Inc 


Electric Auto-Lite Co., 
Moto-Meter Gauge & Equip. Div. . .33 


Felin, John J. & Co., Inc 


Great Lakes Stamp & Mfg. Co 


Griffith Laboratories, The. .Third Cover 


Ham Boiler Corp 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .48 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s E., Sons Co 
Kennett-Murray & Co 
Kewanee Boiler Corp 
Kingan & Co 

Kold Hold Mfg. Co 
Krey Packing Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 


Mayer, H. J. & Sons Co 
McMurray, L. H 

Meyer, H. H. Packing Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 


Morrell, John & Co 
Moto-Meter Gauge & Equip. Co., 
Div. Electric Auto-Lite Co 


National Aniline & Chemical Co 


Pacific Lumber Co 

Palmyra Bologna Co., Inc 
Patent Casing Company 
Paterson Parchment Paper Co 
Preservaline Mfg. Co 

Pure Carbonic Corp 


Rath Packing Company 
Rhinelander Paper Co 


Smith’s Sons Co., John E.. .Second Cover 
Staley Mfg. Co., A. E 

Stange Co., Wm. J 

Stedman’s Foundry & Machine Wks. .34 
Steelcote Mfg. Co First Cover 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Swift & Co 


Tobin Packing Co 


Vilter Mfg. Co 
Vogt, F. G., Sons, Inc 


Westinghouse Electric & Mfg. Co.... 
Wilmington Provision Co 


York Ice Machinery Corp 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to inswre accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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PRAGUE 


POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Griffith's Stainless Steel Con- 
struction — Rust-Proof 


A LONG SMOKE HAM 


LET US REASON TOGETHER 


You can make this long smoke ham by using Big Boy 
Pump and adding 8% or 10% PRAGUE POWDER 
Pickle using a 7 to 10 day formula. 

We believe definitely that skilled labor should be 
employed in our curing cellars and that the art of 
curing should be intelligently approached and every 
man who works should have a heart in his labor so 
that man production may increase. On this founda- 
tion 1941 must build if it is to be a successful cooper- 
ative year. The Griffith Laboratories is ready to go 
forward, advocating the use of the products made and 
perfected in the past and producing new equipment 
and methods for the benefit of the industry. 

We have increased our advisory working council 
and these men will give every assistance to any who 
require new methods or new material. 

Keep the housewife informed. Your distributor can 
tell her how you give it a long sweetening smoke. A 
smoked ham for slicing is a favorite with the American 
housewife. A thick slice grilled and served as a “hot 
breakfast’’ builds up energy and zest for the day. A 
Prague cured ham has the flavor; it has the taste; it is 
not salty; it is mellow; it is ripe; it is rich; it has a con- 
tinuing satisfying build-up. 

A Prague cured smoked ham, with the “Rich, Ripe, 
Mellow” flavor costs no more to make than ordinary 
hams; it costs less to sell than the ordinary hams; it 
makes more friends for you than ordinary cured hams. 
We recommend that you change your curing salt to 
PRAGUE POWDER, not only on your smoked hams but 
your ‘‘Ready-to-Eat’’ hams and your Dry Cured Bacon. 

Bacon cured with Prague Powder Mixture, as shown 
on page 16 of the Prague booklet, will make the bacon 
look rich; it will make it taste rich; it will give a 
satisfying taste at the breakfast table. 

We cannot urge you too strongly to make use of 
the Prague Powder curing material. It is the only 
fused and the only Pre-cured salt now offered to the 
trade. It does the work better. 

We believe it is better ; we believe it should be used 
and we constantly urge its use for all curing purposes 
in your pickle cellars. 


A Perfect Scale 

A Perfect 
Calculator of 
Pickle Percentage 


Use 8% or 10% 


Pickle 


Can 
Any Scale Be 
More Practical? 


Treat Each Hamasan Individual 
Make It Better 


We Make the Best Materials 


PRAGUE POWDER PICKLE Is a Tenderizing Pickle 
BIG BOY PICKLE PUMP Is a Tenderizing Pump 


You should make a 
canned ham at a profit. 
It can be done. We 
supply the equipment 
and the method. When 
you make this ham by 
the Griffith method you 
save 16% over the pre- 
cooked ham. The Can is 
solid pack. The color 
and flavor perfect. A 
juicy tender ham. 


EASY TO PACK 
AND SHIP TO ANY 
CAMP 


Packed Direct from Pickle Cellar 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street 


Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, New Jersey * Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 





FOR APPEARANCE IS IMPORTANT | 
IN SELLING THE HOUSEWIFE PORK SAUSAGE | 
,.. AND THE CASING IS WHAT SHE CHIEFLY SEES 


Make sure your pork sausage-enjoys the advantages of looking good as 
well as being good. For eye-appeal must precede fry-appedal. 





Swift's Pearly- White Selected Pork Casings give the finest possible 
“break” to those tempting morsels of tender pink-and-white inside the 
links that talk direct to the appetite through the eye. 


This Pearly-Whiteness is not mere happenstance. It is the direct re- 
sult of our appreciation of the fact that natural casings are a meat 
product. Because of this, they are handled as are carcass meats 

quickly, and under refrigeration into the salt. That Pearly- 
Whiteness means truly fresh condition. 


Close grading to high standards careful measur- 
ing into standard units insure uniformity in quality and 
quantity when you buy Swift's Selected Casings. And these 
are vital factors in assuring that fine appearance that helps 
sell pork sausage. 


SWIET’S 








